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Abstract
As the area of food studies continues to develop and evolve it has been recognized that, not only
is food a necessity to life, but it is uniquely tied to understanding culture, history, and other
aspects of a society. This study arose from recognizing this influence and importance and I took
the opportunity to better understand how Birchwood College might be an optimal site for a shortterm study abroad program based in food studies. I conducted a needs assessment through
landscape research, surveying students, and interviewing food studies faculty and international
educators at Birchwood College. The research findings offered insights on the integration of food
studies with education abroad by way of sustainability education, how to best align a short-term
program with the school’s mission and gain institutional support, and pedagogical and curricular
considerations including the primary topics of interest in food studies. This needs assessment and
resulting findings informed a program design for a short-term faculty-led course, Foodways in
Chile, which has its foundations in experiential learning, the cultural transitions model, and
critical pedagogies. This short-term faculty-led field course seeks to expand students’
understanding of the intersection of food, culture, and the environment. This research, while a
case study into the specific context of one college, offers a foundation for future research on
integrating food studies as a method of cultural education that fosters environmental stewardship.
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Glossary of Terms
Foodways

Simply put, it is where food meets culture and history, but a more
nuanced definition includes:
All of the traditional activities, attitudes, beliefs, and behaviors
associated with the food in your daily life. Foodways include customs
of food production, preservation, preparation, presentation, gathering,
marketing (both buying and selling), uses of food products other than
for eating and food folklore. (Darnton, 2012, para. 2).

Food systems

At either a local or global scale, this describes the chain of activities from
food production to consumption that often includes an emphasis on the
many transformations of and modifications that occur on the journey to
your table (Heller & Keoleian, 2003).

Food sovereignty Food sovereignty describes a grassroots movement that goes beyond the
right to necessary food and nutrients to include the right to healthy and
culturally relevant food that is farmed and sourced sustainably (United
States Food Sovereignty Alliance, n.d.). This growing movement was
inspired by the global struggles over land, food, and water and began as
La Via Campesina at the World Food summit in 1996. A fundamental
principle of food sovereignty is placing the producer or farmer at the
center of the food system rather than the market economy.
Food Security

“When all people, at all times, have physical and economic access to
sufficient, safe and nutritious food to meet their dietary needs and food
preferences for an active and healthy life” (World Food Summit, 1996).

Gastrodipolmacy A new and emerging field of study, many use gastrodiplomacy and
& Culinary
culinary diplomacy interchangeably and are best described as utilizing
diplomacy
food and a cultures’ cuisine as an instrument of cultural exchange with
the hope of improving intercultural knowledge sharing and cooperation
(Chapple-Sokol, 2013; Rockower, 2014).
Sustainability
Literacy

“Knowledge, skills, and mindsets that allow individuals to become deeply
committed to building a sustainable future and assisting in making
informed and effective decisions to this end” (United Nations, n.d.-a,
para. 1).
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Food: Origins and Influence
The Food and Agriculture Organization (FAO) of the United Nation’s (UN) state that
“agriculture and food are core components of human heritage [and as such] culture and food
traditions play a central role in society and shaping human behavior” (FAO, n.d.). Vandana
Shiva, a renowned environmental activist, food sovereignty advocate, and author of 20 plus
books on these intersectional topics, has said that “food and culture are the currency of life”
(BBC, 2021). Specifically, Shiva and others have pointed out that food is not only the necessary
lifeblood of society, but it also influences and impacts so many aspects of our living world and
fundamentally, it connects us all. While these anthropological views of the power of food exist,
in today's consumerist society very often food still occupies a mundane place in our lives, simply
as a necessity without power or influence.
This influential power of food was recognized by the United Nations Education,
Scientific and Cultural Organization (UNESCO) when they hosted a forum in 2019 entitled,
Culture and Food: Innovative Strategies for Sustainable Development. The goal of this forum
was to stress the vital impact food has in relation to cultural identity, socio-economic
development, education, sustainability, biodiversity, and food security (Baldovino, 2019). These
interdependent elements are echoed in the recent trend of food studies, as it has become a
recognized and expanding area of study in the last 20 years (Nestle & McIntosh, 2010). The field
of food studies remains broad and fundamentally interdisciplinary, as was made evident by the
goal of the UNESCO forum. The pervasive power of food was reinforced with the forum’s
concluding Parma Declaration, which “reaffirms the necessity of reinforcing culture and food
links to biodiversity and heritage preservation, supports healthy nutrition, and improves food
production and consumption” (Baldovino, 2019, para. 7).
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In much of the world today, years of consumerism and industrialization have created a
formidable void between society and the land that feeds it. However, certain communities have
evolved together with the environment, working side by side with earth’s natural ecosystems,
and it is these groups who offer the most insight for a sustainable future (FAO, n.d.). Indigenous
and traditional knowledge and practices have only recently been recognized for the valuable
insight they hold. In 2021 the U.N. published a report on the resilience of Indigenous populations
and their expertise in adapting agricultural practices to the changing climate such as methods of
cultivation and production that have been and continue to remain sustainable (FAO & Alliance
of Bioversity International & CIAT, 2021). The report offers in depth case studies of Indigenous
communities around the world, current issues they face, and recommendations for resiliency.
These global discussions show that we have reached a critical time, ecologically and socially,
where society needs to understand that “a plate of food is never just a plate of food” (Reynolds &
Agyman, 2015, para. 2).
My interest in the topic of the power of foodways and their connection with
environmental sustainability has evolved primarily through my master’s coursework. Some of
the work that brought these themes to the forefront was research on outdoor education, an
elective course Food Sovereignty and Agroecology, the discovery of gastrodiplomacy as a
method of cultural exchange, and a broadening awareness of decolonizing methodologies. These
academic pursuits were supplemented by the book Braiding Sweetgrass by Robin Wall
Kimmerer (2013), which I would credit as the catalyst for this capstone work. One of Wall
Kimmerer’s most poignant arguments is the continued prevalence of Western thought and
dominance over the natural world, to the detriment of life, both human and nature. She advocates
for returning to a reciprocal relationship with the land and that “we need acts of restoration, not
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only for polluted waters and degraded lands, but also for our relationship to the world. We need
to restore honor to the way we live, so that when we walk through the world we don’t have to
avert our eyes with shame” (Wall Kimmerer, 2013, p. 195). Wall Kimmerer’s evocative words
instilled a sense of responsibility to reconnect society, specifically students, with the
environment through the powerful medium of food.
Roadmap
What follows is the proposed program rationale which will be outlined and situated in
Birchwood College’s current programming. I will expand on the program rational with a review
of literature on the landscape of food studies abroad and the intricacies of food studies as a
discipline of study. Since research on food studies abroad remains limited, I then analyze the
common elements of food studies programs abroad including outdoor education, experiential
learning, the short-term program model, and aligning sustainability with education abroad. This
will be followed by a conceptual framework, which grounds my program design in the
theoretical underpinnings of Kolb’s (1984) experiential learning theory, Butler’s (2019) cultural
transitions model, decolonizing methodologies, and critical pedagogies. The results of my
qualitative needs assessment will follow including the data collection methods, limitations, and
findings. The remainder of the paper will describe the detailed program design for Foodways in
Chile and will wrap up with my conclusions and recommendations for future research on the
value of integrating food studies with international education and sustainability literacy
programming.
Program Rationale
This short-term faculty-led field course, Foodways in Chile, seeks to expand students’
understanding of the intersection of food, culture, and the environment. Held in Chile, the
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program will draw on traditional knowledge, contemporary science, history, and current issues to
help participants connect with the food system that keeps them alive and work to imagine better
ways forward. The program will be offered to Birchwood College students during the school’s
four-week term in the month of January, hereby referred to as J-term. Birchwood’s faculty-led
programs are initiated by faculty themselves through a proposal submitted to the International
Programs office and subsequently, the Curriculum Committee. After an iterative review process,
a full proposal is sent to the Office of the Provost’s Academic Council for approval
(International Programs Office, 2019). For the process, the International Programs office has
created the Program Proposal Guide, which outlines that “courses should align with
Birchwood’s mission as well as including elements of immersive learning and culturally
integrative programming, intercultural competency” (International Programs Office, 2019, p. 1).
Historically, Birchwood College has been dedicated to semester-long study abroad
opportunities with a focus on the traditional learning outcomes of language acquisition and
cultural knowledge (Ogden, 2017). There is a limited number of short-term programs offered at
the institution with most either operating during the summer months or are discipline specific
during J-term. The small number of short-term programs offer space for Birchwood College to
expand such offerings to students. The institution has an extensive existing network of global
programs and Foodways in Chile would draw on those existing resources in Chile. Specifically,
Birchwood College’s School Abroad in Chile has existing partnerships with local universities in
Temuco and Villarrica, which offer intensive study tracks in Food Systems and in Sustainability
and Society. These tracks would overlap with the content of the proposed program, yet with the
support of Birchwood’s local partnerships the proposed program’s short-term duration, cost, and
curriculum would offer something very different than the traditional semester abroad experience.
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The presence of these resources offers an advantageous network to connect with local partners in
agriculture, organizations, and Indigenous communities.
Literature Review
Thematic-based international programs are more often short term and initiated by an
institution's faculty or international programs office and sometimes they are offered by a study
abroad provider. In my market research I found that the majority of food related study abroad
programs remain within an individual institution’s authority primarily as faculty-led programs
designed and implemented by both faculty and the school’s international programs office. In this
way, there is little to no competition because Birchwood students would not be eligible for these
other programs. Some of these other university programs include:
•

University of Rochester: Italian History and Culture

•

NYU Steinhardt: Nutrition and Food Studies

•

University of Pittsburgh: Food Studies in Italy

•

University of Arizona: Food Studies

•

University of Arizona: Culture, Land & Politics in Oaxaca

For semester- or year-long study abroad options, some destinations such as New Zealand,
Australia, Ireland, Ghana, and Italy have universities that offer individual courses for semester
studies on food-related topics. Schools sometimes advertise these options as “food studies
abroad,” however there are often not enough offerings to create a true food studies curriculum
while abroad. More robust semester abroad programs seem to be offered from third party
provider organizations and include:
•

School for Field Studies in Costa Rica: Food Systems: Sustainability and
Conservations
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•

Linguistic Horizons in Peru: Nutrition and Natural Medicine

•

School for International Training in Italy: Food Security & Nutrition

•

School for International Training: Food Systems: Agriculture, Sustainability &
Justice.

•

Universitat de Barcelona: Food Studies & Gastronomy

•

Arcadia Abroad: Food & Sustainability Studies

While international food studies programs are becoming more common and more
prevalent, the fact remains that research in this specific area is limited. To expound the merits
and challenges of food studies abroad programming, this literature review will look at the
elements the previously mentioned programs have in common. These include food studies and its
relation to culture; outdoor education and experiential learning pedagogy; the short-term
program model and discipline specific programming; and aligning sustainability and education
abroad.
Food Studies as a Discipline
Food studies has gained traction as a discipline only within the last 20 years. The shift in
interest and research can be explained by the emergence of problems that affect the world’s food
system including environmental, anthropological, philosophical, and legal challenges
(McIlvaine-Newsad & Knox, 2013). In 1996, the first food studies master’s program began at
New York University, and it was only at this point that the common term “food studies” was
born (Nestle & McIntosh, 2010). The topic was slow to take off, as many thought that “food [is]
too common to be taken seriously as a field of study, let alone as an agent of social change”
(Nestle & McIntosh, 2010, p. 161). In its beginnings, food studies were usually approached as a
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siloed area of focus through the lens of agricultural science, food science, nutrition and dietetics,
or hospitality and culinary arts.
As the discipline has continued to grow in the U.S. through interest, relevance, and
supported research, the divergent approaches have created an intersectional area of study
(Albala, 2013; Cargill, 2005; Davis, 2012; Flowers & Swan, 2012; Hartle et al., 2017). With the
field expanding in response to global issues such as the climate crisis, social justice, and
economic inequalities, food studies programs must continue to critically cross disciplines to
create a well-rounded student educated on the themes of a social and environmental justice
(Reynolds & Agyeman, 2015). With this growth in mind, bringing food studies more
prominently into the global context would be instrumental in developing critical citizens who
will then work to achieve both local and global goals relating to food systems, as outlined by the
UN’s Sustainable Development Goals (SDGs).
Merging the rich and broad field of food studies with the existing systems of education
abroad is a practice which embodies the idea of gastrodiplomacy. Gastrodiplomacy is an
emerging idea and is described as working to communicate culinary heritage and a diversity of
knowledge by way of person-to-person cultural exchange that is rooted in environmental
expertise (Rockower, 2014). Andrea Ciliotta-Rubery (2016) supports this idea and posits that the
powerful medium of food could be used as a gateway to achieve cross-cultural understanding.
Ciliotta-Rubery argues that students who study abroad and engage in the local food system will
gain competence in that cultures’ history, politics, and social issues.
A study completed by graduate student Christina Gooch (2015) offers an analysis of an
international food studies program very similar to the one I am proposing. The study analyzes a
pilot program at the University of Oregon, Food and Culture in Italy and through field
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observations and interviews specifically looks at student motivations, experiences, and their
perceived outcomes. Gooch’s findings show that students saw significant shifts in their
relationship with food and the varying ways to think about food security, food customs, and
locally oriented relationships with agriculture and land. Students also reported shifts in their
attitude, behaviors, and responsibility as they relate to food production and consumption. Gooch
(2015) offers the following thoughts on the intersection of food studies and education abroad,
As food studies grapples with its own identity, bridging disciplines and intermingling with
study abroad, it is a perfect time to think critically about study abroad and food studies not
only as educational frameworks but also as complex movements of bodies influencing a
wide network of people...Since food is something we interact with every day, it is a useful
place to develop critical thinking and paradigm shifts. (p. 77)
The interdisciplinary nature of food studies and the holistic design and curriculum of the
proposed program will enable students to fully engage with Chile’s food system and emerge with
a stronger global competence and sense of responsibility for the earth.
Outdoor Education and Experiential Learning Pedagogy
As food studies offers tangible and sensory opportunities for learning, many emerging
and developing programs are utilizing experiential and out of the classroom approaches that
allow the students to immerse themselves in the topic. This has taken the form of farming and
gardening components to a course, workshops or other sensory coursework, and field visits to
markets and other community agricultural events and organizations (Barlett, 2011; Biernbaum,
Thorp, and Ngouajio, 2006; Parr & Van Horn, 2006). These elements can be described as
outdoor learning or outdoor education, which are described as teaching and learning outside of
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the classroom, an approach that is ideally suited to the interdisciplinary topic of food studies,
where there are integral links to environmental systems.
The last few decades have seen significant progress in research and support for outdoorbased education, but similar to food studies, it still remains a young field in the vast context of
educational knowledge (Becker et al., 2017). The increased integration of outdoor education has
been attributed to the widening support for experiential learning theory, which is described as the
foundation of outdoor learning (Louv, 2005; Waite, 2011). The experiential learning theory
describes a holistic process that integrates a student’s lived experiences, deep reflection, and new
knowledge and reasoning (Kolb, 1984). Experiential learning pedagogy creates a sense of
ownership and autonomy for the student; a practice that is much easier to evoke outside of the
classroom in a more authentic and relevant setting that places an emphasis on observation,
independence, and self-reliance. (Kirkness, 1998, Waite, 2011). Experiential learning further
emphasizes that learning is not just an outcome but something that requires praxis, a transaction
between a person and their environment and this is a manifestation that comes to life outside of
the classroom in a student’s relevant environment (Passarelli & Kolb, 2012). Kolb’s theory is
one of the theoretical foundations of my program proposal and will be outlined further in the
following section.
The resurgence of learning outside of the classroom has also been described as a response
to the rising concern that young people today lack a connection with nature (Waite, 2011).
Technology and urban development pose a threat to nature itself, but modern society also
demonstrates the lack of connection between humans and their environment. In 2005, Richard
Louv coined this “nature deficit”, and while he focuses on the effect in the U.S., similar
conclusions have been seen globally (Waite, 2011). The content and framework of outdoor
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education can vary significantly based on the aims of the program, the target learners, and the
environment, but such programs are often characterized by student-centered pedagogy, an
interdisciplinary framework, and include hands-on exploration in a relevant and authentic
environment (Becker et al., 2017; Bentsen et al., 2009; Waite, 2011). This experiential and
sensory approach to learning shows significant benefits to young peoples’ social and
psychological development and emotional engagement. (Bentsen et al., 2018; Kellert, 2005).
While outdoor education can be a technique used for any discipline, there is no better
place to learn about environmental systems or disciplines that intersect with agriculture than a
space where students can work directly with the land. Gooch’s (2015) study on a food studies
abroad also notes that the programmatic element of experiential learning combined with critical
reflection was vital for shifts in student perspective. These types of experiences have been shown
to evoke feelings of environmental stewardship and awareness of nature (Szczepanski et al.,
2006). The characteristics of hands-on experience with student-centered learning will feature
prominently in this program, which will utilize learning activities including field work, outdoor
education, independent research, as well as individual and group reflection.
Short-Term Program Model and Discipline Specific Programming
In the last decade, research and trends in education have shown that short-term
programming continues to increase with January term participation nearly doubling between
2018 to 2019 (IIE, 2015). Ogden describes the shifting rationales for studying abroad and “while
foreign language learning remains very much a central and viable rationale for developing and
promoting education abroad, it is no longer the leading rationale for doing so” (p. 8). Research
has shown that programs shorter than a semester which include the elements of reflection, home
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institution faculty engagement, and in-country travel all correspond with students’ development
of global perspectives (IIE, 2015; Whatley et al., 2021).
Sanderson (2014) outlines some of the merits of faculty-led short-term programs
including the benefit of a faculty member with dedicated interest in the topic and familiarity with
the institution, meaning that the program design and curriculum should meld seamlessly with the
existing curriculum. This is seen as a benefit to short-term programs in that there is often an
existing student/faculty relationship lending to a high level of integration with their course
content abroad, leading to a rich experience for both. Short-term programs typically have
discipline specific themes, which Wagner and Christensen (2015) posit that depending on the
goals of the program, are capable of producing the same learning outcome gains as a semesterlong program.
Research into discipline-specific education abroad opportunities is admittedly siloed
within the specific areas of study, the closest to the topic of food studies is agriculture. Gibson et
al. (2015) researched a 15-day program on multicultural perspectives within sustainable
agriculture and specifically analyzed the impacts the program had on those students who
participated between one to three years prior (Gibson et al., 2015). The self-reported findings
showed that students believed their knowledge of ecosystems and agricultural production
systems as well as their understanding of cultural and ethnic diversity increased. The study also
showed that students believed their international experience increased their interest in academic
study and exploring other cultures. Responses also indicated that interacting with indigenous
groups was the most engaging piece of the course. This study abroad program has many
overlapping elements with my proposed program including the themes of sustainability,
indigenous perspectives on agriculture, understanding local ecosystems, and the history and
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culture of the location. Additionally, as with my proposed program, Kolb’s (1984) experiential
learning cycle was explicitly cited as a foundation of the program, daily journaling was
encouraged with reflective essays, and the program was designed to offer the majority of
learning content outside of the classroom.
Velure Roholt and Fisher (2011) posit that while there is proof of the power and efficacy
of short-term programs, it is the methods of teaching that are vital to achieving the desired
outcomes of international education. Their research shows that the pedagogical elements of
experiential, transformative and decolonizing learning enhance the program and bring the
learning outcomes to fruition. These elements are critical to my proposed program and will be
further expounded in the following section.
Aligning Sustainability & Education Abroad
Sustainability literacy and environmental and sustainability education are two sides of the
same coin. Sustainability literacy describes the knowledge and mindset to make sustainable
decisions. Environmental and sustainable education is designed to “increase citizen engagement
and participation in sustainable development issues, better student’s understanding of the
connections between the environment, economy, culture and ecology, connect today’s
actions to future generations and conjoin global citizenship with local identity”
(Wals and Benavot, 2017, p. 406).
In recent years, there has been significant research examining the intersection of
sustainability education and education abroad. Cusick (2009) describes sustainability education
and study abroad as being natural partners. The reflective and experiential elements
characteristic of both of education abroad and sustainability education combined with education
abroad’s ubiquitous learning outcomes of global competence in the face of the world’s most
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pressing issue of the day, the climate crisis, gives this argument merit. Another study explores
the intersection of sustainability content in a study abroad program finding that it leads to deeper
learning (Tarrant et al., 2014). Tarrant et al. further suggest more critical and holistic integration
between these two fields and Moore (2005) describes that sustainability education offers
pedagogical foundations to challenge student attitudes and behaviors as they relate to global,
social, economic, and environmental issues. For an optimal sustainability study abroad program,
McLaughlin (2020) suggests the following elements be included: a focus on the relationship
between humans and nature, pre- and post-travel orientations, integrating local partnerships and
connections, and experiential learning. Such an intentionally designed program has the power to
achieve the learning outcomes of increased knowledge in biology, environmental science, and
global citizenship.
In 2017, Egron-Polak and Marmolejo proposed the idea of aligning higher education’s
widespread efforts of internationalization with the U.N.’s Sustainable Development Goals
(SDGs). The SDGs are a part of the globally recognized initiative to shift society’s values and
priorities through community-level action for a sustainable future (United Nations, n.d.-b).
Internationalization is defined as “the intentional process of integrating an international,
intercultural, or global dimension into the purpose, functions and delivery of post-secondary
education” (De Wit et al., 2015, p. 29). The goals of internationalization include achieving a
more peaceful, just, and democratic society, which closely aligns with the SDGs vision to
promote and achieve equal well-being of both people and the planet (United Nations, n.d.-b). In
essence, Egron-Polak and Marmolejo are proposing collaboration between universities’
international initiatives with sustainable practices and education.
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While the SDGs are not focused specifically on higher education, industry support is
essential to the achievement of goals by 2030 (Mallow et al., 2020). Higher education’s role in
educating future decision makers as well as its influential role in society offers a necessary and
critical platform for sustainability advocacy that could lead to integration with governance,
operations, teaching, research, and community engagement (Mallow et al., 2020). The
international education sector offers a unique position from which to view the global climate
crisis, in that international travel and carbon emissions are a pre-requisite of participation. In
early 2021, the Forum on Education Abroad published guidelines on how to align education
abroad with the SDGs, showing the intentional steps and swift moving progress the sector is
making in the face of the climate crisis. The guidelines can be used in many ways, one of which
is embedding the SDGs’ themes across an institution’s policies and operations, similar to the
implementation of internationalization strategies (The Forum on Education Abroad, 2021). The
Forum on Education Abroad (n.d.) believes that “By aligning with the SDGs, education abroad
can be carried out in a way that not only benefits people but also enriches the planet” (p. 3).
To further demonstrate the complimentary nature of international education and the
SDGs within the context of this study’s thematic focus, the U.N. has declared that food is at the
core of the Sustainable Development Goals. In support of this position, the U.N. convened the
Food Systems Summit in September of 2021 (United Nations, n.d.-c). This summit was
convened in alliance with the SDGs to take action for people, the planet, and prosperity and
brought together 148 countries to discuss the resilience of food systems and action for achieving
food security. Here, Secretary-General Anthony Blinken (September, 2021) stated that “food
systems hold the power to realize our shared vision for a better world” and “while we have an
[SDG] goal focused explicitly on food by seeking to end hunger, other goals relate to challenges
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in the food system.” Blinken’s statement at the food summit shines a light on the pervasive
power of food systems while recognizing those who continue to protect biodiversity and at-risk
ecosystems through sustainable agriculture.
One of the primary purposes of international education is to foster understanding and
respect among people to transcend borders and cultures in efforts to solve global problems
(Putney, 2019). The clear overlap between international education and the SDGs offers an
opportunity for a new framework within higher education that demonstrates the importance of
building a sustainable future (Egron-Polak, 2018). The achievement of these goals requires
educated and caring citizens with critical thinking skills. In order to foster such citizens,
international education programming needs to shift its priorities, curriculum, and methods. The
proposed program design nestled in the field of food studies offers a way forward to educate
students in cultural understanding and environmental responsibility.
Conceptual Framework
In response to traditional education’s methods and to prepare students to face the
interdisciplinary crises of the world today, the theoretical concepts grounding this program’s
design are Kolb’s (1984) experiential learning cycle, Butler’s (2019) cultural transitions model,
and decolonizing methodologies and critical pedagogies.
Experiential Learning Cycle
Experiential learning theory, developed by David Kolb (1984) is an increasingly utilized
method that emphasizes learning beyond the traditional and formal classroom curriculum.
Experiential learning theory is an active and engaged process that occurs in a non-linear process
between four stages, concrete experiences, reflective observation, abstract conceptualization, and
active experimentation (Kolb). This method of teaching and learning is supported by many
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institutions and scholars and is a holistic process that integrates a student’s lived experiences,
deep reflection, and new knowledge and reasoning.
The elements of Kolb’s (1984) theory are echoed in recent trends for more studentcentered pedagogies and active and engaging learning experiences. Davidson (2017) noted,
“Students need new ways of integrating knowledge, including thorough reflection on why and
what they are learning. They need to be offered challenges that promote their success after
graduation” (p. 8). These elements are the foundation of the curriculum of my proposed program,
which offers a new context, cultural differences, and complex problems which will be worked
through and reasoned out through supported reflection.
Passarelli and Kolb (2012) support the idea that learning is a process not just an outcome
and that learning requires praxis, an interaction between a person and their environment. The
increased support and research into experiential education have also given way to an increase in
outdoor education. Outdoor-based education programs are often characterized by studentcentered pedagogy, an interdisciplinary framework, and include hands-on exploration in a
relevant and authentic environment (Bentsen et al., 2009; Waite, 2011). With these elements in
mind, this program will utilize learning activities including field work, outdoor education,
independent research, and individual and group reflection.
Cultural Transitions Model
Dr. Paige Butler, an assistant professor of international education management at the
Middlebury Institute developed the Cultural Transitions Model (CTM) in 2019. Since then, the
model has been widely received by the international education community in both the U.S. and
abroad. This model was born in critique of the traditional crisis response model of culture shock.
Butler describes the distinction as “Rather than relying on the notion that students passively
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experience culture shock, the CTM focuses on proactive methods of viewing and engaging
across cultures as students shift between home and host country” (Butler, 2019, p. 68). The CTM
is presented as a non-linear cycle of psychological responses when entering a new cultural
environment and emphasizes that reactions and experiences will differ based on individual
perception. The model is often illustrated as cyclical, to suggest that a person may enter
anywhere and revisit phases during their time abroad. The six phases include cultural surprise,
exploration, adjustment, stress, fatigue, and conflict, with each evoking different emotional
responses. Butler further outlines the general responses of each phase, processing and coping
strategies, and addressing student needs.
Butler (2019) describes the model as fluid in multiple ways, one of which is the exposure
to a new culture. This could mean the duration of a study abroad program, but also the level of
direct exposure to a cultural environment. For instance, a shorter program with a high level of
cultural exposure could elicit similar reactions to a longer program with limited cultural
exposure. Given my program’s intentional and varied engagement with the host culture in a
three-week period, students will be experiencing the CTM at a condensed and rapidly changing
pace. For this reason, each day will begin with a debrief of what to expect and end with
reflection and both will offer time to voice questions or concerns. Adopting techniques of the
CTM will enhance the student experience as they cross cultures during this short-term program.
In all phases of the CTM, similar elements of reflection, support and empathy, encouragement,
cultural mentoring, and space for disagreement and discussion are present. With these elements
in mind, this program has been designed to capitalize on cultural experience while supporting
student learning outcomes as well as their personal development.
Decolonizing Methodologies, Critical Pedagogies, and Ecology of Knowledges

20

While coloniality and decoloniality were first introduced in 1990 by Aníbal Quijano,
Catherine Walsh (2018) describes succinctly that decoloniality or decolonizing methodologies
are seeking to make visible the different perspectives that would displace Western rationality as
the only accepted framework. This echoes Robin Wall Kimmerer’s (2013) argument that
Western views are dominating both society and the natural environment and that there needs to
be a structural shift to address this. Walsh further explains that decoloniality:
Implies the recognition and undoing of the hierarchical structures of race, gender,
heteropatriarchy, and class that continue to control life, knowledge, spirituality, and
thought, structures that are clearly intertwined with and constitutive of global capitalism
and Western modernity. (p. 17)
Henry Giroux (2010) posits that decolonizing methodologies are the actions to dismantle
dominant systems that stem from Eurocentric influence and thereby US-centric perspectives and
Western geopolitics. There is no one universal method of decoloniality, this idea is the antithesis
of the goal of decolonizing methodologies, which seeks to unsettle and challenge universal
authorities, truths, and academic thought (Mignolo & Walsh, 2018).
Akin to decolonizing methodologies, critical pedagogies work to understand how the
production, distribution, and consumption of knowledge is affected by power structures and
emphasize the need for individuals to act as informed citizens and agents of structural change
(Giroux, 2010). However, current education systems are not responding to learners’ need for this
type of agency, autonomy, and imaginative engagement – elements of education that are critical
to responding to current world issues (Davidson, 2017). Critical pedagogies offer a framework
for student empowerment with an emphasis on lived experiences, culture, and the environment
as a site for education (CCCB, 2019). In response to the gaps in current education, this
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program’s design is informed by critical pedagogies seeking to build an ecology of knowledges
(de Sousa Santos, 2007).
The work of Boaventura de Sousa Santos (2007) is situated within critical pedagogy
ideology and describes the hegemony of Western society which created the dichotomy between
the natural world and civil society. The idea of an ecology of knowledges is built upon the idea
of epistemological diversity of the world and recognizing the existence of multiple knowledges
beyond just Western scientific knowledge. de Sousa Santos (2007) notes, “Throughout the
world, not only are there very diverse forms of knowledge of matter, society life, and spirit, but
also many and diverse concepts of what counts as knowledge and the criteria that may be used to
validate it” (p. 67).
A report published by the U.N. describes the unique and acutely relevant perspectives
that Indigenous people can offer on the topic of food access and its relation to sustainability and
climate change (Food and Agriculture Organization of the UN, 2021). These alternative
perspectives would contribute to mutual dialogue and enrich society to become a place where
different knowledge practices are utilized to achieve different outcomes. de Sousa Santos (2007)
envisions a world where dominant Western knowledge is not replaced, but rather comes together
with previously marginalized knowledge systems to create a context-driven approach to
epistemology. With a foundation of decolonizing methodologies and critical pedagogies, one of
the primary elements of this program model is a deep connection with Chile’s Indigenous
populations to understand the legacy behind colonization and the effects still felt today. That is,
much of the teaching and learning will be facilitated in their spaces, close to nature, and directly
working with the land. This intentional curriculum will bring their knowledge and expertise to
the forefront of this program, the food system, and sustainability conversation.
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Walsh (UNIMINUTO TELEVISIÓN, 2017) described her interpretation and
expectations for decolonial pedagogies to be for others to “learn to unlearn in order to relearn”
(7:03). This resonates with the purpose and goal of this program that holds experiential learning
at its core. The action and praxis that must take place in order to truly decolonize ways of
knowing is exemplified in the cyclical cycle of Kolb’s theory and the curriculum of this program.
This learning space is where students will be empowered to recognize what is wrong with our
current system of understanding, culture, and meaning making that is entrenched and inherently
controlled by Western methods of knowledge.
Needs Assessment
Through a qualitative needs assessment utilizing informal interviews, surveys, and
landscape research, I sought to analyze Birchwood College’s need for a short-term program
offered on the topic of food studies. While Birchwood is an existing liberal arts school in the
U.S. I decided to use a pseudonym to protect the identity of the school and the participants I
spoke with. I recruited three distinct Birchwood populations for the survey and interviews
including international educators, food studies faculty and administrators, and students. For the
detailed survey instrument and interview guide see Appendix A and B, respectively.
For expertise on education abroad I spoke with three members of the International
Programs office including the current advisor for the Birchwood School Abroad in Chile, Alana
Kelly, the Associate Director of Special Programs, Kira Olsen, and the study abroad advisor who
acts as the office’s sustainability liaison, Isobel Murphy. For insight into food studies, I
connected with the Director of Food Studies at Birchwood, Margaret Sullivan, who agreed to
answer my questions via email. Student participants were identified from four classes classified
in the food studies minor program which were offered in the Fall of 2021, The Perennial Turn in
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Agriculture and Culture, Regenerative Agriculture, Food Policy, and Introduction to Food
Systems: Birchwood’s Foodprint. There were 82 possible student participants who were
recruited via email and asked to complete a Google Form questionnaire. I received 11 responses
over an equal distribution of the four different classes. By gaining administrators, faculty, and
student perspectives, I received rich data on Birchwood’s international programming needs and
processes and areas of interest within food studies. While the data offers insight into
Birchwood’s specific programming needs, it can also contribute to the international education
field.
The broad question I sought to answer for the field of education abroad was: Could an
international food studies program be a technique of integrating higher education and the U.N.’s
Sustainable Development Goals?
The institution-specific questions I sought to answer in the context of Birchwood College
were: 1) Would an international short-term food studies program align with institutional goals
and student learning outcomes? 2) Would students be interested in participating in a study abroad
program that integrates food studies with Chilean culture and Indigenous knowledge? 3) Would
institutional stakeholders support an international short-term food studies program? 4) What
methods of curriculum design can I employ to create an impactful program that students will
reflect upon throughout their life and continued engagement with food systems and sustainable
practices?
Research Findings
Survey and interview respondents offered insight that resulted in three thematic
categories. These categories include the relevance of food studies to sustainability and
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environmental awareness, the gap in Birchwood’s international programming, and insight on
aligning a program with the school’s mission, and curricular elements for consideration.
Food Studies and Environmental Awareness
When discussing the importance of food studies and its implications and impacts on
society, one anonymous survey respondent said succinctly, “Everyone needs food!...It is a
commonality we all share and has the chance to have a major impact”. With this resonating and
unifying thought, it is therefore not surprising that all interview respondents alluded to the
growth and general increased interest in food studies. Student feedback echoed this when
responding to the question, “Are you considering a minor in food studies?” three respondents
answered yes, and three others answered maybe. It should be noted that three of the survey
respondents are already enrolled as independent scholars (a self-designed major) in an area of
foodways including agroecology, food studies, and sustainable agriculture and food policy.
The nature of where humans receive their food means that the study of food and
foodways will always be intricately linked with land and agricultural practices. Paul Rockower,
(2014) a leading expert in the field of gastrodiplomacy posits that “there are few aspects as
deeply or uniquely tied to culture, history, or geography as cuisine” (p. 13). When I inquired
about if food studies programming would be enhanced by the international context, all survey
respondents replied in the affirmative indicating that this is an interesting idea with merit. The
food studies director, Margaret, responded specifically that she believed foodways are an easily
accessible way of understanding social problems such as inequality, health, and nutrition.
Students were also asked if they believed food systems were related to the UN’s Sustainable
Development Goals (SDGs). Eight of the eleven respondents replied yes, and the remaining three
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replied that they might be related. Four students chose to expand on this response with some
insightful thoughts including:
Food is the basis of how we interact with the earth and so any goals meant to improve
people's lives must address how people get their energy and quality of life is also so
determined by the systems that produce our food.
Food production offers a direct link to agriculture and the environment that society and
organizations are recognizing as a powerful force to change the unsustainable and unjust system.
When asked the same question on the connection between food and the SDGs, Margaret, the
food studies director replied, “food systems are very closely connected with most of the SDGs,
and it will be impossible to make significant progress on many of them without addressing food
systems problems.”
Isobel, the Birchwood sustainability liaison noted that she has been interested in bringing
sustainable awareness to all study abroad students, not just those who are enrolled in an
environmentally relevant degree program. When discussing the possibility of food studies as that
entry point to connect students abroad with culture, food systems, and the environment she
replied that it would be a great way to get students interested in sustainable initiatives. The
Birchwood associate director of special programs, Kira, also had a lot to say on this topic,
agreeing that it would be an undemanding entry point:
It’s something everyone is involved with, everyone eats, everyone who goes abroad is
going to have the experience of trying new foods. Entering a [new system of] agricultural
issues, dietary practices, and traditions. And I think people are really eager to share their
own food cultures too, so it’s something that is an easy bridge to making connections...If
you are really understanding someone’s culture and perspective and breaking bread with
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them you are going to be more likely to see their point of view and care about the
continuity of their food systems.”
The insight offered by interview and survey respondents on the relevance of food studies in an
international context as well as the clear link between food systems and the SDGs support the
Forum on Education Abroad’s recent publication on integrating education abroad with the SDGs.
The Forum’s publication is to be used as a guide to program design, development and review, a
benchmarking tool, and more (The Forum on Education Abroad, 2021). The movement in the
industry towards sustainable practices and environmental awareness is gaining momentum and
this program and research aligns with those goals.
Alignment with Birchwood’s Mission and the Gap in Institutional Programming
Based on conversations with Birchwood’s international educators and the director of food
studies, my proposed program would align with the institutional mission which states that
“through a commitment to immersive learning, we prepare students to lead engaged,
consequential, and creative lives, contribute to their communities and address the world’s most
challenging problems” (Birchwood College, n.d.). The International Programs office offers a
guide to help faculty on their program design and proposal process and through the iterative
approval process stakeholders make sure there is a clear focus on cultural learning. Margaret, the
director of food studies spoke to the applicability of the topic and declared that it is “ideally
aligned with Birchwood’s emphasis on experiential and community-based learning…[and also
align] very well with the emphasis on global education and educating students for global
citizenship.” The goal of creating global citizens through immersive learning is achieved by
intercultural competence, in other words by building culturally relevant knowledge, skills, and
awareness (Peifer & Meyer-Lee, 2017).
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The international education professionals I spoke with all agree that the historical focus
on semester-long programming has left a gap where there is increasing student interest. Based on
student survey responses and insight from the associate director of special programs, Kira, the
reason for increased interest in short-term programs include financial barriers, strict language
requirements on long-term programs, and the duration of time spent away from campus. This
echoes Kasravi (2009) and Fitzimmons et al. (2013) who investigated student motivation to
study abroad. The international education professionals all agree that the language of study is
key, and offering a short-term program in English for a three-week duration in an
interdisciplinary field of study would be interesting and supported by Birchwood’s faculty,
administration, and students. For this reason, and because of the consolidated timeline of the
program, the language of instruction will be English.
Further emphasizing the need for short-term study abroad programs, eight out of the
eleven student participants responded that when compared to a semester-long program they
would be interested in a three- to four-week program. Two of the international education
professionals agreed that this program would complement the existing programs in Chile and
offer a distinct and a unique experience for students. The international programs sustainability
liaison, Isobel, noted that Chile remains one of Birchwood’s more popular Schools Abroad,
especially for students who wish to continue their environmentally focused studies while abroad.
The collaboration between Birchwood’s sustainability office and the international programs
office is also the most supported and facilitated by the staff in Chile.
When discussing the merits of Chile as a location, two of the international education
professionals agreed that this is an opportune location for environmental and sustainable work to
continue. They also expounded that utilizing the existing network of resources and connections
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would be a particularly helpful asset for the intricate logistics of a short-term program. Kira, the
associate director of special programs noted that capitalizing on these resources would likely be
encouraged by the administration and stakeholders. She did note that there may be potential
difficulty in marketing Chile as a location for food studies when compared to Italy since Chilean
cuisine and food culture are not as well-known. However, as Chile is rich in both agricultural
production and traditional knowledge this would offer marketability. Kira further noted that any
location would offer a great landscape for food studies since each place offers a unique and
intricate food system. As a universal topic, this speaks to the greater research question of
bringing food studies to education abroad as a method of spreading cultural understanding while
building environmental awareness.
Program Design: Pedagogy & Curriculum
The primary recommendations from all interview respondents (international educators
and the food studies faculty member) on pedagogical considerations included an emphasis on
orientation both to the country and to Chile’s food system, mindful engagement for cultural
transitions, and guided reflection. All interview respondents recommended the need for an
orientation and the food studies director, Margaret, specifically referenced a need to introduce
the food system within the students’ new context and how that is situated in the global system.
These recommendations combined with Butler’s (2019) cultural transitions model informed the
program design to include both a pre-course and on-site orientation, daily reflection, and re-entry
debriefing.
Ogden (2017) warned of some of the limitations and considerations a short-term program
curriculum should take into account such as the itinerate nature of programs, limited time in an
area or location, and the concern of a homogenous cohort. In response to these considerations,
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my interview participants offered resonating insight. The advisor for Birchwood programs in
Chile, Alana, offered advice on how to approach a holistic program design while taking into
account a colonized nation, traditional knowledge, and the impact of international education on
local communities:
I think it’s also really important for students to understand you are only here for 4 weeks.
You’re not going to change the system in four weeks, you’re not going to educate people
on the way we do things in the US...You know, you are [there] to learn from them in a
very short amount of time and I think the students have to understand how they are really
positioned when they go into a community in that type of circumstance.
The distinction between cultural integration versus cultural engagement was also made clear by
this and another international education professional who cautioned the use of “integration”
given the short three-week timeframe. Instead, the program will capitalize on the foundational
knowledge students have gained from the pre-requisite class and the program orientations and
use this as a platform for deeper engagement while in Chile. The program design takes into
account the findings of Whatley et al. (2020) which characterize cohort size, faculty-student
interaction, reflection, and in-country travel as integral to developing global perspectives. Swart
and Spaeth (2017) discuss the advantages of teaching on the road, including organic learning
opportunities, enhanced connection, student to faculty contact and connection, and building new
knowledge, ideas and perspectives. Considering this, the program offers three locations for
approximately a week stay each with the elements of excursions, hands-on experience, and
engagement. There will be an emphasis on creating group dynamics of support and respect,
faculty-student engagement, and intercultural communication.
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Interviews with international educators emphasized the importance of balancing who is
teaching and on what subject as a way of bringing together Western perspectives and Indigenous
knowledge. There are many approaches to this, however this program has been designed to “use
resources the site has to offer, while [the instructors] purposely [recede] into the background,
blending as discussant and student” (Swart & Spaeth, 2017, p. 110). Therefore, nearly all course
content will be coming from local speakers and experts, while the faculty instructor offers
support and discussion facilitation. It is a fundamental component of this program that
Indigenous knowledge be heard and shared, so that is where a considerable amount of the course
content will come from along with experiential hands-on learning. Alana, the advisor for Chile
mentioned that it could be possible for local university faculty to be interested and available for a
guest lecture, however she recommended that they be approached cautiously and considerately
because the J-term time frame falls during Chile’s summer break. This has been and will
continue to be a thoughtful discussion with the current staff in Chile and their relevant
connections at local universities.
There was unanimous student interested in bringing the topic of food studies to the
international sphere. Multiple interview respondents placed an emphasis on the tangibility and
accessibility of local foodways that can be applied more to universal issues and larger and more
ambiguous student learning outcomes. The director of food studies, Margaret, described that
food systems are inherently local and global when she stated the following, “Impacts are felt
locally, but it’s impossible to completely separate a local food system from the wider world...For
students, the local context is often interesting and accessible.” Based on feedback from both
students and Margaret, the topics that would be most interesting include food sovereignty, social
justice and human rights issues as it relates to inequities in food access, and agroecology and
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regenerative agricultural practices. Another theme that interested students was the historical,
social, and cultural influences foodways have on a community. This curriculum has been
designed to incorporate these interests in the local context of Chile and the Araucanía Region.
Limitations
I received a smaller response rate from both food studies faculty, administrators, and
students than anticipated. I had reached out to four food studies stakeholders at Birchwood and
only connected with one. For survey responses, I reached out to 82 students and received 11
responses, a 7.45 percent response rate. Approaching this research as a case study offers insight
only into Birchwood College’s specific circumstances and offers limited comparative
opportunity. For this study I surveyed and interviewed students who had a pre-existing interest or
dedication to food studies. These individuals already see the value and need for food studies and
expanding that to include an international context. The goal of this study was to provide a
meaningful foundation for the international education community to utilize food studies as a tool
of cultural understanding and building sustainability literacy and environmental stewardship.
Program Description: Foodways in Chile
This course will bring students’ previous knowledge of food systems to a new context
where they will engage in understanding how food, culture, and the environment come together
to create Chile’s foodways. Conducted in English, some of the major themes at play are
understanding the systems of power that affect the food system, the relationship between food
production and political and economic systems, and the origins of cooking as it relates to society
and identity. Students will engage with a new system of food cultivation, distribution, and
consumption, a system that is essential to every society and culture in the Araucanía Region,
between Temuco and Villarrica, Chile. Students will learn from the experiences of Indigenous
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groups, smallholder farmers, market vendors, activists, and policy makers and will participate in
foundational readings, discussions, debates, self-reflection, culminating in an independent
research project. Students will complete the course with the understanding that “Food is not just
fuel. Food is a living currency. It sustains us and connects us to our past and to the future” (Shah,
2021).
Program Goals
The proposed program, Foodways in Chile will offer students a new environment to learn
about the interdisciplinary field of food studies. Thoughtfully informed by my research and
review of literature on current international food studies programming, the program will provide
a deep dive into the resilience of Chile’s inhabitants by learning from urban and rural farmers,
activists, and policy experts in Temuco and Villarrica. The primary goal of this program is to
introduce students to a new food system to broaden their understanding of the local, national, and
global issue of food security and food sovereignty, while staying conscious of their own
privilege in a new context. The program is also driven by the following values:
•

Foster an environment of co-creation through the practices of knowledge sharing,
deep respect, and reciprocity.

•

Promote student-centered learning through guided self-reflection, curiosity, and
embracing uncertainty in a new context.

•

Encourage student self-agency and responsibility for learning.
Student Learning Outcomes

Birchwood Schools Abroad offer three primary learning goals that inform their activities.
Two of the goals relate to elements of language competency and local education systems, which
do not apply to this short-term program offered in English. The third goal aligns closely with this
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program’s core values of acquiring intercultural competence and recognizing and respecting
cultural differences (Birchwood Schools Abroad, 2019). The following student learning
outcomes amass to work towards that goal:
•

Discuss the intersection of Chile’s food system with cultural identity, gender roles,
agriculture production, and social issues.

•

Demonstrate a deep understanding of the cross-disciplinary nature of foodways.

•

Demonstrate basic knowledge of ecological principles and cycles.

•

Identify ways in which systems of power shape food systems in multiple contexts.

•

Gain capacity in reflective skills, clarify, and deepen values, and build confidence in
research methods and presentation skills.
Curriculum

This program’s design is based in experiential learning theory and activities will include
student-centered pedagogy and engagement. The program’s foci have been identified through the
feedback from students participants and the director of Birchwood College’s food studies
program. Many of the program’s activities will be field visits and guest speakers at on-site
locations and organizations followed by discussion and debate of practices and issues. A detailed
program itinerary can be found in Appendix C.
Learners
Given the level of the program’s prerequisite courses, students will likely be in their third
or fourth year of school, between the ages of 19 to 22 years old. Participants may be completing
a minor in Food Studies and therefore extremely interested in food systems, but this is not a
requirement. The content of the prerequisite course options, The Perennial Turn in Agriculture
and Culture, Food Policy, Regenerative Agriculture, and Introduction to Food Systems:
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Birchwood’s Foodprint will have broadened students’ minds to the intersectionality of foodways
and the many layers to understanding its necessity and its influence. Applicants will be required
to have passed one of the prerequisite courses with at least a B and have an overall standing of at
least a B-. A maximum of 16 students will be able to participate in the program. This restriction
is in place to augment the level of cognitive development and increase intra- and interpersonal
relationship development. This includes more student-faculty engagement and engagement with
the local environment rather than participants only engaging with one another (Whatley et al.,
2021).
Students may or may not have traveled abroad and this is important to keep in mind when
presenting the program’s pre-departure material and setting expectations for content and
engagement. Students will also be coming from varied backgrounds where perhaps food access
and other forms of structural violence could be triggering. This will be important to consider
when engaging students in activities and reflection in a country where many of these factors are
apparent and we will be directly engaging with the topic. Creating a safe and open environment
during the pre-course orientation to discuss different experiences will be crucial. Some students
may have previously reflected upon personal experience and the privilege and identities they
hold, but for others this could be a new and unsettling phenomenon. This will be an important
facet of the program and therefore it will be made clear that students will be challenging their
values and norms, Western knowledge, and their own privilege.
Content
Much of the programs’ teaching and learning will be through firsthand knowledge and
insight from Chilean peoples’ lived experiences, therefore themes will expand as necessary to
include these relevant conversations. Indigenous knowledge is a prominent component of this
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program and therefore participants will learn about challenges of food access, environmental
exploitation, land use, and conflict and resolution as it relates to their food system. Specifically,
this program will focus on:
•

The distinction between food security and food sovereignty and what that means for
in the context of Chile.

•

The relationship between producer and consumer will be explored through social
movements, land rights, and power dynamics.

•

The differing methods of agroecological and regenerative farming practices and
choices.

•

The intersection of Chile’s foodways as it influences culture, local traditions,
community, and culinary expression in the region.

Sequence
The topic of food studies is vast and complex and therefore topics tend to move fluidly
into one another, creating a breadth of analysis and comprehension. The sequence of teaching
and learning is cyclical, but for the purposes of the topic and numerous locations this will be
helpful. Table 1 offers details on the sequence of learning content.
Table 1
Program Sequence Itinerary
Timeframe
Pre-course
Orientation

Day 3 in
Country

Content
• Cultural transitions
• Expectations for program
• Introduction to Chile’s food system
• Introduction to current issues facing Mapuche people
• Students have previous knowledge from prerequisite course
• Settle into Temuco with a focus on the city and its landmarks, contextualize
food insecurity in the area and social movements.
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Day 4 in
Country
Day 5 in
Country
Day 6 in
Country
Day 7 in
Country
Day 8 in
Country
Day 9 in
Country
Day 11 in
Country
Day 12 in
Country
Days 13,
14, 15 in
Country
Day 16 in
Country
Day 17 in
Country
Day 18 in
Country
Day 19 in
Country
Day 20 in
Country
Day 21 in
Country
Day 22 in
Country
Re-entry

• Indigenous history and culture, women’s experiences, gender roles
• Introduction to flora and fauna of the area
• Common agroecological practices, agricultural exports, and economy
• Cacao production and consumption
• Introduction to local market and traditional cooking
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Food sovereignty, community garden, and La Via Campesina movement
Indigenous rights, challenges, changes, and initiatives
Water access, extreme environments and the effect on plants and agriculture
Introduction to wildlife and ecosystem conservation and environments at
risk
Gender dynamics and power and privilege at play amongst Mapuche
communities
Local meat production, processing, consumption
Urban versus rural farming
Introduction to Mapuche community life, relationships with the ocean,
gardens, medicinal herbs, and orchards
Continued immersion in traditional cooking
Mapuche art and oral history
Continued immersion in traditional cooking
Engagement and work with Mapuche art, ocean, medicinal herbs, orchards,
and ecological gardens
Continued immersion in traditional cooking
Settle into Villarrica with a focus on the city and its landmarks,
contextualize food insecurity in the area and social movements.
The effects of tourism on food and environmental systems, agritourism
Interculturality and territory of the Mapuche
Social and ecological environment of Araucanía and the challenges to
sustainability
Participatory fishing expedition, traditional cooking class and meal
Forest and wildlife conservation and the connection to society (local,
regional, international)
Deeper look at native species and local and sustainable production
Community responsibility to preserve
Mapuche community and restaurant in the mountains, lessons and
discussion with the chef and matriarch
Sustainable hotel and deeper look at an integrated agritourism framework
Agricultural research in area. Priorities include climate change, water
management, and sustainable agriculture.
Cultural transitions
Sharing new knowledge and passions
Personal growth and goals and resources for future engagement
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Instructional Processes and Resources
The majority of the program content will be guest speakers and field visits followed by
discussion and debate of issues, practices, and perspectives. Activities facilitated by local
producers, activists, restauranters, or organizational leaders will juxtapose ideas and viewpoints
to give students the opportunity to critically reflect on specific circumstances. Pre-readings and
case studies will be provided to students that inform them of the local context and experiences.
This content will be employed in the mornings or evenings either as students are gearing up for
the day or when they have returned from a day of engagement. Students will be required to keep
a field journal for the duration of the program, which is where they will explore personal
reflections as well as practical solutions and questions on food systems. There will be at least one
prompt per day for students to take time to reflect on what was learned. Some of the guiding
ideas behind the prompts include describing, interpreting, evaluating, integrating readings with
local visits or lectures, making observations, raising questions, noting cultural differences, and
proposing solutions (Swart & Spaeth, 2017). Both individual and group reflection will be
facilitated during the program and students will be encouraged to share their daily journal ideas
and reflections if they feel comfortable doing so. Students will be required to explore a topic of
interest as a final independent project, this is an assignment where they can explore some of the
deeper reflections they have experienced throughout the program.
The program’s context in Chile will specifically be in the cities of Temuco and Villarrica.
Birchwood College has existing relationships in the area, including numerous universities as well
as partners in agriculture and Indigenous communities. These resources will be utilized and
expanded and much of the program’s activities will use field locations such as farms and other
organizations for discussions, speakers, and other group work.
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Staffing
The faculty instructor will be a pre-existing member of Birchwood’s faculty. This faculty
member is from Chile and has previously taught Regenerative Food Systems in 2021 which
offers an in depth look in the professor's native home of Chile. They will be responsible for
managing all planning prior to arrival in-country, as well as all activities in-country; they have
ownership over this program when it comes to curriculum development and logistical
coordination. The faculty member’s mother tongue is Spanish, and they have prior knowledge of
the Araucanía region, offering ease in engaging with hosts, guests, and other stakeholders when
in-country.
This short-term program will be further supported by Birchwood’s staff at the School
Abroad in Chile including the director and the internship and student support coordinator who
will act as the second instructor and program coordinator. The program coordinator’s academic
interests include environmental management, sustainable development, and ecology, with a
focus on climate resilience, Indigenous peoples and development, and human rights. Their
knowledge on the themes relating to this program are invaluable and she will participate in the
form of a second instructor while students are in Chile. Both the faculty instructor and the incountry program coordinator’s salaries will be part of the student’s standard J-term tuition.
Marketing
The faculty instructor will work closely with the Associate Director of Special Programs
in the International Programs office at Birchwood College to develop a detailed communications
plan for Foodways in Chile. Based on the pre-requisite requirement for the field course, the
faculty instructor will attend each class in Spring 2023 to present a short 10 to 15-minute
information session about the program. The faculty member will also make connections with a
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wide range of degree programs to advertise the program including the Environmental Center,
International and Global Studies, and the Anthropology department. This preemptive marketing
will allow interested students a chance to take one of the pre-requisites the following Fall. A
flyer in the style of Birchwood School’s Abroad fact cards will be distributed to classes and
departments and can be viewed in Appendix D. In early March a virtual information session will
be held by the faculty instructor who will offer further details on the course's content and
logistics. Students and parents will be encouraged to attend to make sure the course and its
requirements and expectations are in line with their interests and college goals.
The program will be advertised on the Food Studies minor webpage under options for
Study Beyond Birchwood and shared by the director of the program to students in other food
studies courses. Flyers will also be used throughout campus in high-traffic locations such as the
dining halls, library, dorm lounges, and the student center. All materials will indicate the
application deadline and contact information for the faculty instructor.
Recruitment and Admissions
Students interested in the program must first receive a nomination from a faculty member
who is familiar with the student’s interest in the intersection of food systems and environmental
issues. Faculty nominations will come directly from faculty to the Associate Director of Special
Programs who will upload them to the students’ application. This will keep program
participation focused on those students who have a serious interest in food studies and would be
a good fit for this new program.
One of four fall term pre-requisite courses will lay the groundwork for students’ deeper
engagement during the field course. These include The Perennial Turn in Agriculture and
Culture, Regenerative Agriculture, Food Policy, and Introduction to Food Systems: Birchwood’s
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Foodprint. Given this requirement, the program will welcome an interdisciplinary group of
students, some of which may be committed to or interested in a minor in food studies, but this is
not a requirement. While students will be coming to the field course with varied academic and
personal experiences, this will offer a rich diversity of perspectives for discussions. The program
will build upon students’ foundational knowledge to enhance their global competence and
interdisciplinary thinking.
To apply, students will use the existing Terra Dotta application software used by
Birchwood’s International Programs office. Open to U.S. and non-U.S. citizens, the application
requires students’ contact information, a detailed description of their experiences abroad and
engagement with other cultures, their current thematic interests in food studies, as well as a
personal statement of their goals for this field course and how that applies to their broader
college goals. Applications for the program will be due on May 1st. Applications will be
reviewed by the faculty instructor with admissions decisions concluding by the end of May.
Accepted students will register for Foodways in Chile through the standard registration process
for winter term. A delivery timeline is included in Appendix E.
Logistics
Orientation
Students will receive a two-day pre-course orientation at Birchwood campus as well as
on-site orientations in country. This intentional preparation is informed by the cultural transition
model to support student’s academic goals and prepare them for a new cultural environment.
Pre-course Orientation
The brief cultural engagement inherent in a short-term program means that students will
be experiencing the transition to a new culture at an accelerated rate and therefore need ample
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support to process and reflect on the experience (Peifer & Meyer-Lee, 2017). This will begin
with an in-depth and thoughtful pre-course orientation. Given the short duration of the program
during J-term, students will be expected to accomplish the required pre-readings prior to arriving
on campus for orientation. The pre-readings will add to student’s existing knowledge of food
systems with specific information regarding Chile and the issues currently facing their food
system. These readings are crucial in setting the stage so students will be able to optimize their
time and engagement in-country.
Students will also receive their course’s detailed itinerary including daily activities, guest
speakers, excursions, and meals. Student’s will be provided with both the faculty instructor’s
phone number as well as the contact information of the onsite director in Chile. They are
encouraged to read the program handbook and reach out over the winter break with any
questions or concerns regarding specific needs or accommodations.
The pre-course orientation will allow students to settle into their group environment
while reviewing the coming program and familiarizing themselves with what to expect
culturally, emotionally, and academically. Workshops and lectures included in this full two-day
orientation include an academic and logistical debrief including the program and itinerary
overview, academic and behavioral expectations, and health and safety protocols. Culturally
relevant preparation includes contextualized history and current issues facing Araucanía and the
Mapuche people, revisiting general food systems concepts, and the cultural transitions model.
The detailed orientation itinerary is included in Appendix C.
On-site Orientation
Since students will have become acquainted at the pre-course orientation, the first day in
country is dedicated to becoming familiar with the neighborhood. An orientation will occur in all
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three locations Temuco, Comunidad Miguel Yevilao, and Villarrica and each will include a
group meeting to discuss or revisit housing expectations and rules, protocols for emergency
health and safety issues, an open discussion about cultural transitions, and any logistical updates.
All orientations will also include a tour of the city or community to contextualize historical and
cultural elements and to become familiar with the area.
Re-Entry
Students will return to the U.S. together and the program will conclude with two days on
Birchwood campus. This re-entry debrief will prioritize honest reflection and sharing as well as
reconciling their goal setting, achievements, and final course assignments. Multiple workshops
over the two days include a discussion on personal growth and coming back to their home
culture, sharing ways to integrate new knowledge and interests into studies and future life goals,
and other institutional and external resources and opportunities. The program will wrap up with a
final dinner in a private room at one of the dining halls.
Passport & Visa
Students will need a valid passport to travel to Chile, but a visa is not required for U.S.
citizens staying less than 90 days. Upon arrival a Tourist Card is issued. For non-U.S.
participants the faculty instructor will work with the International Programs office to determine
the process for applying for a visa.
Travel Arrangements to Chile
All participants will be travelling together from Birchwood campus to the airport an hour
away. Participants will be traveling with the faculty instructor via BirchTransit minibus for $25
per person. The cost of international flights is included in the program budget for the one faculty
instructor and 16 students. The faculty instructor will collaborate with both the in-country
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director in Chile and the advisor for Birchwood’s program in Chile to stay up to date on COVID19 protocols when entering and exiting the country. The faculty instructor will also stay
appraised of any specific airline requirements.
In-Country Transportation
Upon arrival to Temuco the hotel provides a complimentary shuttle for guests. The
program will employ Meltur, a bus company based in Santiago for transportation needs. This
service includes a 25-person bus and includes a driver. Transportation from Temuco to
Comunidad Miguel Yevilao is approximately 2 hours and 15 minutes and from Comunidad
Miguel Yevilao to Villarrica approximately 3 hours and 15 minutes.
Room and Board
While in Temuco for eight nights, the program will use KU Hotel Turismo Temuco, a
hotel in the city center. The hotel provides an airport shuttle for a fee, and the airport is
approximately 30 minutes away. The hotel offers a complimentary breakfast, a meeting room
that holds 20 people, and both twin and triple rooms. The hotel has a restaurant on site that will
provide lunch and dinner on occasion for the group.
A community homestay is organized beginning on day eight of the in-country program
where the group will be staying at Comunidad Miguel Yevilao, northwest of Temuco. This
community has been around since 2003 with the mission of improving the quality of life of its
inhabitants through working with the land and recovering ancestral territories. The community
has extended their tourism engagement program to include this program’s 16 participants to stay
at the farm for six nights and participate in daily workshops and agricultural work. While here,
students and the instructor and coordinator will be staying with community members who will
provide breakfast and dinner. The larger community hosts family style lunches.

44

When in the city of Villarrica, accommodation will be provided at Hotel El Ciervo for
eight nights. This hotel offers an included breakfast, twin rooms, and a room that will hold four
students. There is a patio and outdoor space for daily meetings and discussions and the restaurant
offers food from both the local area and the hotel’s gardens.
Health and Safety Plan
Birchwood College’s global network is supported by an agreement with Global Rescue to
provide consultation for medical, security, and evacuation advising and services. Telephone
numbers for the Global Rescue representative will be provided to all students during orientation.
Students will be encouraged during orientation to download the Global Rescue app, GRID, to
stay up to date on country recommendations and advisories. Both the faculty instructor and the
in-country staff will have access to Global Rescue and Birchwood’s Global Operations team for
any logistical support leading up to the program and while abroad. The Associate Director of
Special Programs will work with the faculty instructor and the in-country coordinator to provide
training in risk management, health and safety policies, and protocols when abroad (Steglitz et
al., 2017). This will include a review of the Birchwood Schools Abroad safety handbook.
To participate in the field course, students must be at least 18 years of age and sign
Birchwood’s Acknowledgement and Assumption of Risks and Release Agreement. Students will
also be asked to sign and acknowledge Birchwood’s Health and Safety Pledge. After submitting
their application and prior to acceptance to the program, the faculty instructor will work with the
International Programs office who investigate any disciplinary or relevant medical history that
may affect a student’s time spent abroad. This is done at the discretion of the Schools Abroad
advisors, the Dean of Students, the Health and Wellness center, and the Risk Management office.
Students will not be excluded based on a medical condition and the program will do everything
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possible to include participants; however, the faculty instructor and the International Programs
office will need to assess and confirm that the environment is safe for each participant.
Currently Department of State and Center for Disease Control recommendations for
Chile are at a level 4 do not travel. This is due to increased caution due to the COVID-19
pandemic. Students will be required to show that they are up do date on all routine vaccinations
as well as full vaccination for COVID-19. This would include the most recent booster shot
widely available and accessible to all participants. Students will be enrolled in Birchwood’s
group insurance plan through GeoBlue which offers insurance in 30-day increments, covering
the duration of the program.
Crisis Management Plan
The crisis management plan will be implemented in the event of serious illness or injury,
death, natural disaster, civil unrest, or dire weather conditions. If one of these scenarios were to
occur, Global Rescue would be alerted and called on for support and emergency assistance. The
faculty instructor and in-country coordinator will have completed training on the correct policies,
procedures, and responsibilities assigned to them during a health or safety crisis. All
communication outside of the organization, including media or participants' families will be
maintained by the Associate Director of Special Programs.
Health
In the case of a health crisis when medical attention is needed, the in-country program
coordinator will accompany, or if not already with them, meet the student at the hospital. This is
for the purposes of having a native Spanish speaker present to discuss medical diagnosis and
insurance with medical staff. The faculty instructor will remain with the other students and
continue with planned programming.
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The in-country coordinator will enact the communication plan to inform the Birchwood
Schools Abroad Director in Chile and the Global Operations Committee of what has occurred.
The coordinator will also communicate with Global Rescue for any necessary assistance needed.
Safety
Both the faculty instructor and program coordinator will be monitoring their GRID apps
daily for any change in security within Chile and within the Araucanía Region. If it becomes
necessary to relocate or evacuate, the Global Rescue team will work closely with Birchwood’s
existing network to support the instructor, coordinator, and students to get them to a safe
location. The faculty instructor will be in contact with the on-site director if any significant
political, social, economic, or natural disaster were to occur.
Budget
The budget and notes found in Appendix F do not include any tuition costs. Students will
pay their standard tuition costs to Birchwood College for J-term from which the instructor salary
and in-country coordinator’s salaries will be covered. The budget is based on 16 participants.
The total program expenses, including a 10 percent contingency reserve, come to $47,181.20 and
therefore the program cost per student has been set at $3,000. Note that this includes all costs
associated with the in-country program, such as roundtrip flights, all meals, and all excursions
and entry fees. Participants will be responsible for covering these costs through a comprehensive
program fee.
Evaluation Plan
This program’s evaluation plan includes a pre-course evaluation and goal setting activity,
a formative evaluation during the program, and a post-course summative evaluation and final
reflection workshops. These evaluation materials can be found in Appendix G.
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Pre-Course Evaluation and Goal Setting
Once students have familiarized themselves with the itinerary and curriculum, as part of
the on-campus orientation, there will be a short pre-course evaluation. This evaluation can be
found in Appendix G and will offer insight into the students’ expectations for the program and
how they plan to enhance their learning and cultural engagement when in country. A pre-course
evaluation offers a benchmark for understanding the student when compared to their post-course
evaluation that includes their perceived learning outcomes.
Additionally, there will be a short goal setting activity. This is with the intention of
putting the student at the center of their achievement of goals, rather than the typical evaluation
that emphasizes an educator’s goals (Stark & Lattuca, 1997). Students will be prompted to write
down three personal and academic goals and note a topic of interest they might like to explore
for their independent project. Students will be advised that this will not lock them into that
particular subject, but is a chance to explore ideas.
Formative Mid-Course Evaluation
There will be a mid-program formative self-evaluation as a way of addressing any
immediate concerns or challenges students may be having. This formative evaluation tool is
detailed in Appendix G. This will take place on the 3rd day at Comunidad Miguel Yevilao in
order to make any timely changes for students’ immersive work experience in the community.
Students will be prompted to reflect on the content and approaches and asked if there is any other
method or topic that could be included to enhance their learning. It will be made clear that much
of the program is established and has a fixed schedule; however, there may be opportunities to
include some suggestions and adjustments. Students will also have a 30-minute check-in with
their instructor during the mid-program evaluation to see how they are progressing and meeting
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their personal and academic goals. The use of a formative evaluation midway through the
program will be helpful and beneficial to learning outcomes for an immediate adjustment.
Similarly, daily reflections will help program leaders understand where students may need more
support or more of a challenge regarding their learning or their individual research project. The
nature of the topic and its response to economic, social, and political global issues means that
content is constantly changing and being adapted to the context based on new knowledge or
situations (Reynolds & Agyeman, 2015). Given this, it is assumed that the faculty instructor and
coordinator will be ready to adapt to those changes. One of the foundational theories of the
program, experiential learning, has its roots in learning and relearning therefore the iterative
nature of evaluating and redesigning is natural and welcome.
Summative Post-Course Evaluation
Once students return to the U.S. there will be a two-day re-entry debrief at Birchwood
campus. This time is spent reflecting, wrapping up ideas, and offering resources for students’
cultural transition, and sharing other food studies and international opportunities. The first four
student learning objectives will be evaluated largely through instructor observation during course
activities, discussion, and engagement, but also after the in-country program through the final
independent project and re-entry workshops. Those learning outcomes are: 1) Discuss the
intersection of Chile’s food system with cultural identity, gender roles, agriculture production,
and social issues; 2) Demonstrate a deep understanding of the cross-disciplinary nature of
foodways; 3) Demonstrate basic knowledge of ecological principles and cycles; and 4) Identify
ways in which systems of power shape food systems in multiple contexts.
One of the re-entry workshops is centered on the students’ original goal setting activity
and whether they achieved these goals. This will include small group discussion with critical
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reflection and peer support that encourages growth and development amongst all participants. It
will be stated clearly that it is okay if students have not met their goals as the learning process is
not over. After small group discussions, students will share their final thoughts with the full
group. This reflection on individual goals is critical in setting the stage for student’s final
reflective assignment. This final reflective assignment can be completed through any medium of
the students’ choice and asks students to reflect on the program, the achievement of learning
outcomes, and critiques and suggestions regarding the structure and content of the program.
These activities as well as instructor observation during the program will inform student’s
achievement of the final learning outcome to gain capacity in reflective skills, clarify, and
deepen values, and build confidence in research methods and presentation skills. After this
discussion, when reflection and new knowledge is at the forefront of students’ minds, they will
be asked to complete a post-course evaluation, this is with the goal of assessing the program’s
efficacy for future iterations. This final evaluation tool and guiding questions for reflection can
be found in Appendix G.
Conclusions
While trends from 2019 show that short-term programming was on the rise, a two-year
pandemic compounded with an increased interest in the climate crisis have created a new trend
of travel with intention. It is unknown whether short-term programming will continue to be a
priority within education abroad. However, it is certain that as global issues continue to converge
and it is the responsibility of international educators to facilitate experiences that broaden
students’ capacity for critical thinking. Few aspects of a society are as intrinsically linked to
culture and history than a community’s foodways and this offers a rich topic within international
programming. Birchwood College offers an opportune site for a program based in food studies
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with an extensive global network of resources. Optimistically, programs based in food studies
will continue to be recognized as a method of understanding culture, agricultural practices, and
social justice.
The scope of this research and program design offered insight for one institution but
participants recognized the influential power food studies programming could have in education
abroad. Therefore, as an area for further study, it would be insightful to speak to students who
are interested in studying abroad, but in areas that are not directly related to food studies or the
environment. Research on the learning outcomes of food studies programming could offer
significant insight to their efficacy in bringing together education abroad and sustainability
literacy. In the interest of achieving the Sustainable Development Goals and keeping education
abroad sustainable, more research is needed on the use of food studies as an entry point for all
study abroad students to connect to nature and foster a sense of environmental responsibility. It's
at the urging and expertise of many that humans treat food as more than just a necessity and
recognize it for its true power and influence on culture, society, and the environment.
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Appendices
Appendix A, Survey Instrument for Student Participants
I have read and understand the informed consent form provided and I agree to participate in the
study. I acknowledge that I am 18 years of age or older.
• Yes
• No - If no, you can exit the survey at this time.
1.
2.
3.

4.

5.

6.

7.

8.

9.

10.

What year are you? _____________________________________________________
What is your degree? ____________________________________________________
What class are you enrolled in (check one)?
• The Perennial Turn in Agriculture and Culture
• Anthropology of Food
• Food Policy
• Regenerative Agriculture
What motivated you to take this course? (check all that apply)
• Academic credit for major
• Academic credit for minor
• Interest in food systems
• Interest in environmental sustainability
• Other: please describe _______________________________________________
Are you enrolled in the Food Studies minor program? (check one)
• Yes
• No
If no, is it something you are considering? (check one)
• Yes
• No
• Maybe
Do you have an interest in studying abroad? (check one)
• Yes
• No
• Maybe
When compared to a semester long program, is a program of 3-4 weeks held during Jterm something you would be interested in? (check one)
• Yes
• No
• Maybe
Given your answer above, is this because of: (check all that apply)
• Financial concerns
• Major curriculum restrictions
• Duration of time away from home or school
• Other (please explain) _______________________________________
What aspect of the course circled above did you find the most intriguing?

62

11.

12.

13.

14.

15.

_______________________________________________________________
If you were to participate in a food studies study abroad program, what would you be
most interested in learning?
_______________________________________________________________
Do you think food studies programming would be enhanced by an international context
(check one)
• Yes
• No
• Maybe
What themes, if any, in food studies do you want to learn more about? (check all that
apply)
• Environmental
• Artistic
• Cultural
• Human rights
• Other: ________________________________________________________
• I don’t want to learn more about food studies
In your opinion, is the world’s food system interwoven with the United Nations’
Sustainable Development Goals? (check one)
• Yes
• No
• Maybe
If so, how?
____________________________________________________________
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Appendix B, Interview Guide for Faculty and Staff
International Programs Staff
Sustainability Liaison
• In what ways, if at all, have you seen student’s perspectives change regarding the
impact study abroad travel has on the environment?
• Do you deal with many students who have an environmental studies degree focus and
the desire to continue that work abroad?
• Have you heard of more initiatives cropping up with regard to the intersection of
education abroad and climate action/sustainable practices? (In the last 6 months/year)
• What are your thoughts on how your international office is keeping up with the
quickly shifting perspectives on climate change and the travel and other carbon
contributing factors of the industry?
• Do you think an international program based in food studies/sustainable agricultural
practices would be well received?
• By faculty, staff, the administration, and students?
• Would you have any reservations about such a program?
• Personally, what are your thoughts on utilizing food studies as bridge between
education abroad and sustainable practices/environmental stewardship? In other
words and in a broad sense – international food studies as a method of fostering an
understanding of environmental issues for all study abroad students?
• Do you think Chile is a good site for such a program? Would you think another
country or location might be better?
• Do you hear from many students that they would like to participate in a short-term
program? Meaning less than 4 weeks?
• What are your thoughts on short-term programs in general with respect to
• Feasibility (logistical and financial)
• Achieving learning outcomes
• Any other considerations?
• From your perspective, what might be the best ways a faculty member could align
their short term program with both Birchwood’s broad mission, and the mission of
International Programs?
Associate Director of Special Programs
• Given the primary focus for the office is semester or yearlong programming, do you
think short term programs would complement these programs? Why or why not?
• Students who you speak to who are interested in shorter term programs, do you know
much of their reasoning for searching for a shorter program?
• Do you think an short-term program based in food studies/sustainable practices would
be well received?
• By faculty, staff and the administration and by students?
• Personally, what are your thoughts on utilizing food studies as bridge between
education abroad and sustainable practices/environmental stewardship? In other
words and in a broad sense – international food studies as a method of fostering an
understanding of environmental issues for all study abroad students?
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•

Do you think Chile is a good site for such a program? Would you think another
country or location might be better?
• Have you heard of more initiatives cropping up with regard to the intersection of
education abroad and climate action/sustainable practices? (In the last 6 months/year)
• What are your thoughts on how your international office is keeping up with the
quickly shifting perspectives on climate change and the carbon contributing factors of
the industry?
• From your perspective, what might be the best ways a faculty member could align
their short-term program with both Birchwood’s broad mission, and the mission of
International Programs?
• Based on your experience, what aspects of a shorter than semester-long program are
the most important for student learning outcomes to be achieved?
• What are your thoughts on short-term programs in general with respect to
• Feasibility (logistical and financial)
• Achieving learning outcomes
• Any other considerations?
• What kind of ownership does International Programs take for faculty led
programming?
• What financial aid, if any, could be applied to a J-term field course?
• How are faculty led programs marketed to students?
• For nitty gritty details of pre-departure, evaluation, crisis management...etc. – does
the faculty head up all logistical aspects or does International Programs or Global Ops
support?
• For crisis management, do you think this program rely on the established in-country
support?
Advisor for Chile’s semester-long programs
• Based on your knowledge of Chile and the programs and concentrations offered,
would there, or could there be enough distinction between them and this program?
• Are there other locations that come to mind as well?
• Would there be space for collaboration with university partners, while still having a
distinguished curriculum from existing study tracks?
• Do you deal with many students who have an environmental studies focus and the
desire to continue that work abroad?
• Have you heard of more initiatives cropping up with regard to the intersection of
education abroad and climate action/sustainable practices? (In the last 6 months/year?
• What are your thoughts on how your international office is keeping up with the
quickly shifting perspectives on climate change and the travel and other carbon
contributing factors of the industry?
• Do you think an international program based in food studies/sustainable practices
would be well received?
• By faculty, staff and the administration and by students?
• Personally, what are your thoughts on utilizing food studies as bridge between
education abroad and sustainable practices/environmental stewardship? In other
words and in a broad sense – international food studies as a method of fostering an
understanding of environmental issues for all study abroad students?
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•

What are your thoughts on short-term programs in general with respect to
• Feasibility (logistical and financial)
• Achieving learning outcomes
• Any other considerations?
• From your perspective, what might be the best ways a faculty member could align
their short term program with both Birchwood’s broad mission, and the mission of
International Programs?
• Do you hear from many students that they would like to participate in a short-term
program? Meaning less than 4 weeks?
Food Studies Faculty
• I know you did mention this, but could you expand on how your bring in the
international context of food systems in your courses? Any themes or resources that
you keep coming back to or that you find resonate particularly well with students?
• I am very drawn to the broader idea of food as a gateway for all study abroad students
to experience and gain an environmental perspective. To me, food studies seems like
an approachable entry point to the vast and maybe daunting topic of environmental
awareness, responsibility, and stewardship.
• Would you agree, or be inclined to explain it another way?
• Can you think of ways to ensure a holistic and thoughtful interaction and continued
integration in the students’ lives?
• Do you have any other thoughts on how education abroad could more thoughtfully
integrate the topic of sustainability and climate action?
• What aspect intrigues you the most about food studies? (Environmental impact,
cultural identity...etc.) If it is an ever-evolving idea, what are you the most focused on
now and maybe other big themes that have captivated you in the past?
• Do you find that students you have had are drawn more often to one aspect of food
studies? For example, environmental sustainability or cultural identity?
• From your perspective, what might be the best ways a faculty member could align
their short-term program with Birchwood’s mission?
• Being conscious of the local context and who has what knowledge, how would you
recommend finding a balance for activities and teaching between the program leader
versus locals?
• I have read that some people view food systems as being at the center of the UN’s
SDGs. What are your thoughts on this idea?
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Appendix C, Program Itinerary
Pre-Course Orientation Itinerary
Day 1

Wednesday, January 4, 2023
▪
▪

Students arrive to campus for the start of J-term, setting and dine in dining halls
Pre-readings –
▪ Good intentions are not enough: a decolonizing intercultural education by
Paul C. Gorski
▪ Braiding Sweetgrass chapters The Honorable Harvest and Three Sisters
▪ The State of Indigenous Food Rights - https://www.iwgia.org/en/chile.html
▪ Lappe, Frances Moore. 2016. Farming for a small planet: Agroecology now.
https://www.grain.org/entries/5457-farming-for-a-small-planet-agroecologynow
▪ Putting the Market in Its Place: Food security in three Mapuche communities
in Southern Chile by Timothy Clark
▪ Birchwood Study Abroad General Handbook,

Day 2

Thursday, January 5, 2023
▪
▪

Friday, January 6, 2023

▪
▪

Birchwood College

Morning workshop (3 hours) – Identity & Privilege, Creating a Safe Environment
Afternoon presentation (2 hours) – Academic & behavioral expectations, policies,
health and safety, emergency protocols, itinerary & questions.

Day 3
▪

Birchwood College

Birchwood College

Morning Lecture & Discussion (2.5 hours) – Contextualizing Chile’s Food System
through History and Culture
Afternoon Workshop (2 hours) – Cultural Adjustment, Communication, &
Competence with International Programs Associate Director of Special Programs
Afternoon Activity (1.5 hours) – Personal goal setting

In-Country Itinerary
Day 1

Saturday, January 7, 2023
▪
▪

Day 2

Students travel with the faculty instructor from Birchwood campus to the
international airport 1 hour away.
Depart Birchwood at 8am
Sunday, January 8, 2023

▪
▪
▪

Temuco, Chile

Arrive in Temuco at approximately 12pm
Lunch on arrival at Hotel Turismo Temuco
3pm – Group meeting and on-site orientation

Temuco, Chile
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▪

4:30 pm - City tour – meet local guide at Plaza De Armas Anibal Pinto,
approximately a 5-minute walk from the hotel. The tour concludes at
• 6:30 pm – Tour ends at La Caleta for welcome dinner (15 minute walk back to hotel)
Day 3

Monday, January 9, 2023
▪
▪

▪
▪
▪

▪
▪
▪
Day 4

Hotel breakfast
9 am - A short walk from the hotel, visit Museo Regional Araucanía. An Englishspeaking guide will meet the group and offer a one-and-a-half-hour tour. The
museum offers an in-depth look at women in Chile and the hardships they have faced
as well as a thorough history of the Mapuche.
11 am - The bus will meet at the museum to travel to Monumento Natural Cerro
Ñielol (40 minutes)
12 pm - picnic lunch prepared by the hotel. Discussion of what was learned at the
museum.
1:30 pm - A local faculty member of Birchwood’s partner Universidad de la Frontera,
specifically from the Instituto de Agroindustria. Cerro Ñielol is the highest point in
Temuco and offers 89 hectares of land. On this hike, our guide will offer insight on
the flora and fauna of the Valdivian jungle and expand on the historical and cultural
landmarks of the city.
3:30 pm– Reflection at Cerro Ñielol
4:15 pm– Travel back to hotel
6:30 pm – Dinner in private room at La Pampa (15 minute walk)
Tuesday, January 10, 2023

▪
▪
▪
▪
▪
▪
Day 5

Temuco, Chile

Hotel breakfast and reflection
10 am - Guest lecture held in hotel meeting room with Universidad de la Frontera
professor on agroecological practices in the region and the current state of agricultural
exports in Chile.
12 pm - Lunch provided by the hotel
2 pm – walk to Chocolates Norweisser – meet with Nora Weisser to discuss the
history of the company and the nuanced connections between production of cacao to
consumption of their products.
5 pm – Dinner at Mercato
Walk back to hotel for Evening reflection
Wednesday, January 11, 2023

▪
▪
▪
▪

Temuco, Chile

Temuco, Chile

Hotel breakfast
9 am - Morning reflection & Discussion
12 pm – lunch provided by hotel
1:30 pm – Walk to farmers market at Feria Pinto and meet the chef of Zuny
Tradiciones – a restaurant that describes their cuisine as “peasant food”
o The chef will collect ingredients to be used to prepare our dinner
o Travel by bus to the restaurant to begin cooking class
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▪
▪
Day 6
▪
▪
▪
▪
▪
▪

▪
Day 7

6 pm – Dinner is served
Evening reflection
Thursday, January 12, 2023

Hotel breakfast
Morning discussion and reflection
Travel to a community garden to speak with shareholders. One of which is a
prominent member of La Via Campesina movement
Lunch provided as picnic at gardens
1:30 – Return to hotel
2:30 – Guest lecture from Karina Vargas the coordinator of the Indigenous Peoples
Rights Program at the Observatorio Ciudadano. The Observatorio is a Chilean NGO
that challenges human rights violations in Chile and Latin America, with a particular
focus on the rights of Indigenous Peoples and local communities.
6 pm Walk to dinner at El Rincon de la Gruta (20 minutes)
Friday, January 13, 2023

•
•
•
•
•
Day 8

Temuco, Chile

Temuco, Chile

Hotel breakfast and reflection
9:30 am - Discussion on water access and effects of extreme environments on plants –
Chilean professors Milko Jorquera and Marcia Astorga-Elo at Universidad del la
Frontera
11:30 am - Lunch provided at hotel
1 pm - Travel to Parque Ecologico y Cultural Rucamanque accompanied by prof
Milko Jorquera and Marcia Astorga-Elo to discuss wildlife, ecosystems, and
conservation of environments at risk
6 pm - Dinner at Milu restaurant (15 minute walk)
Saturday, January 14, 2023

Temuco, Chile

•
•
•

Hotel breakfast and reflection
Morning Free
Guest Lecture with representative of National Association of Rural and Indigenous
Women
• Discussion
• Dinner at Restaurant La Caleta (15 minute walk)
Day 9

Sunday, January 15, 2023
▪
▪
▪
▪

Temuco, Chile

Hotel breakfast
9 am – Visit Avicola Huichahua, a poultry farm to understand where local meat is
sourced from
1 pm - Lunch at La Pampa – continue discussion on local and sustainable meat
production and consumption with the manager and chef of the restaurant
4 pm – Faculty lecture on urban versus rural farming at hotel meeting room – a
comparison between Chile and US case studies
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▪
Day 10

Monday, January 16, 2023
▪
▪
•
•
•

•
Day 11

•
•
•
•
Day 12

•
•
•
•
•

Comunidad Miguel Yevilao

Breakfast with host families
8:30 am - Transfer to coastline – local guide will share the community’s connection
to the ocean: collect algae, fishing (chalaco fish), seabirds, wild fruits, plants to
benefit health, drinking seawater with lemon in a shellfish shell…etc.
▪ Panoramic view towards the sea, natural landscape, mocha island
▪ On the way back to the community visit to two ecological orchards with
organic certification
▪ Visit the processing room and learn about what the community produces
11:30 am - Simple reception lunch by neighborhood of Loncotripay
1 pm - Tour of the herb gardens and discussion on traditional Mapuche medicine.
Walk by the river, suspension bridge, fruit trees, native trees and hear lessons and
insight they have learned from nature
4 pm Collect produce for dinner, students will preparing dinner
6:30 pm – Dinner
Wednesday, January 18, 2023

•
•
•

Comunidad Miguel Yevilao

Hotel breakfast
10 am - Reflect/connect
Lunch at hotel
1:30 pm - Move to Comunidad Miguel Yevilao
3 pm – Welcome
▪ Introduction, expectations of guests, itinerary and any questions
▪ Tour of property
▪ Meet host families
6:00 pm - Dinner of typical Mapuche cuisine with local produce and products
Tuesday, January 17, 2023

•
•

Day 13

Dinner at Parrilla & Restaurant El Corralero – 5 minute walk from hotel

Comunidad Miguel Yevilao

Breakfast with host families
9 am - Visits to multiple families who are known for particular traditional arts
11am – Reflection and discussion – begin discussion what aspects of the community
and their operation that individuals would like to learn more about
Lunch prepared by host families
Workshop: mote preparation (a peach drink)
Workshop – make tortillas
4 pm – continue preparation for dinner
6 pm – Dinner and community member discussion and sharing of pichi epew (stories)
and perspective of tourism in the area
Thursday, January 19, 2023
Comunidad Miguel Yevilao
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•
•

•
•
•
•

Day 14

Breakfast with host families
8:30 am – group connects for a discussion and individual formative evaluation.
• Students will meet with the faculty instructor individually to see how they are
progressing or altering their personal and academic goals. They will also
discuss the upcoming immersive work cycle to establish where their interests
may lie (for next afternoon and following day students will cycle through the
primary operations (2 hours each) of the community including:
▪ Traditional art – silverware and loom weaving
▪ Oceanside work – fishing, collecting for medicines and food
▪ Medicinal herb gardens
▪ Processing plant
▪ Orchard work
▪ Ecological garden
11:30 am – Lunch prepared by host families
1 pm – Immersive work cycle session 1
3:30 pm – Immersive work cycle session 2
6 pm – Collaborative family style dinner by host families, discussion on interests and
highlights of day
Friday, January 20, 2023

•
•
•
•
•
•
•
•
Day 15

Breakfast with host families
8 am - Immersive work cycle session 3
10:30 am - Immersive work cycle session 4
12:30 pm - Lunch in the field with session 4 community members
1:30 pm - Immersive work cycle session 5
4 pm - Immersive work cycle session 6
6:30 pm - Collaborative family style dinner by host families, discussion on interests
and highlights of day
8 pm – Group meeting to finalize student’s foci and work groups for tomorrow
Saturday, January 21, 2023

•
•
•
•
•
•
•
Day 16

Comunidad Miguel Yevilao

Breakfast with host families
8:30 am – Group reflection discussion of goals for final day
10 am – Immersive work group
12 pm – Lunch with work group
1 pm – Continue with immersive work group
5 pm – begin preparations and assistance for final feast
6 pm – final feast festivities
Monday, January 22, 2023

•
•

Comunidad Miguel Yevilao

Breakfast with host families
9 am - Final morning trek to ocean, for reflection

Villarrica, Chile
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•
•
•
Day 17
•
•
•
•
•

•
•
Day 18

11:30 am - Travel to Villarrica (3 hour and 15 minute drive) – stop for lunch at
halfway point at Café de Elisa Restaurant
• On route discussion and reflection on time at Comunidad Miguel Yevilao
4:30 pm – Approximate arrival at Villarrica Hotel el Ciervo
6:30 pm - Dinner at hotel including discussion with manager on tourism, agritourism,
restaurant garden…etc.
Tuesday, January 23, 2023
Villarrica, Chile
Breakfast at hotel in garden
9 am – Orientation and reminders in Villarrica
11 am - Meet tour guide from the Villarrica Peasant Tourism Agency for a city tour
1 pm – Finish the tour at hotel with lunch prepared in garden
2:30 pm – Walk back to the hotel to meet a faculty member from Pontificia
Universidad Católica. Lecture on Interculturality and Territory focusing on the
concept of territory from a socio-cultural and political perspective and history and
culture of the Mapuche.
4 pm - The lecture will create provide background for discussion on how the
Mapuche utilize the social and ecological environment of the Araucanía Region.
Discussion on sustainability challenges in southern Chile.
6:30 pm – Dinner at Cocina de Maria (10 minute walk)
Wednesday, January 24, 2023

•
•
•
•
•
•
Day 19

Breakfast at hotel
9 am – Morning free - beach excursion at Playa Blanca
11:30 – Picnic lunch from hotel at beach
12:30 pm - Sustainable fishing excursion up the Tolten River
4:30 pm – Cooking class/preparing fish from earlier excursion
6:30 pm – Dinner
Thursday, January 25, 2023

•
•

•
•
•

Villarrica, Chile

Villarrica, Chile

Breakfast at hotel
8:30 am - Depart for Trawunko Trail in Trawünko Nature Reserve (45 minutes) with
forest and wildlife conservationist faculty member from Pontificia Universidad
Católica
• Introduction to the trail and start of a 2,100-meter walk with slight and
medium climbs, through the native forest, to the viewpoints where you can see
the Villarrica (Rukapillan) and Choshuenco volcanoes, as well as Lake
Calafquén; The walk is accompanied by discussion of relationships between
forests, wildlife, and people at the local, regional, and international scales.
12 pm – Picnic lunch provided by hotel
2 pm – Reflection and Discussion
6 pm - Dinner at Fuego Patagon
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Day 20

Friday, January 26, 2023
•
•
•

Breakfast at hotel
Florahue – in Loncoche commune - a family initiative developing products from the
petals of a native species
Issues of Local Sustainability in a Global Age
This course takes place in the form of a workshop that involves deep reflection
processes on the notion and praxis of local sustainability. The module enhances the
student´s capacity to integrate social and ecological dimensions of knowledge with
the theory and praxis of sustainability.

Day 21

Saturday, January 27, 2023
•
•

•
•

•
•
Day 22
•
•

•
•
•

Villarrica, Chile

Breakfast at hotel
Depart for Cocina Mapuche de Anita Epulef (1 hour and 15 minutes) – a community
restaurant run by a matriarch of the indigenous society.
• Anita Epulef’s food tastes layered and genuine and she prepares the dishes she
grew up with, like a small clay pot filled with chopped potatoes, piñons (large,
bullet-shaped seeds foraged from the sacred Arauncaria tree), leeks,
cochayuyo (seaweed), and red pepper.
• Epulef will offer a tour of her community and share her beliefs in educating
the next generation with an understanding of their Mapuche heritage.
12 pm - Lunch at Cocina Mapuche de Anita Epulef
1 pm – Travel to andBeyond Vira Vira (40 minutes) a hotel that boasts its own
greenhouse, vegetable garden, aviary, wild boar pen, and dairy.
• Take a tour of the property and finish with a lecture by chef Damian
Fernández. Nearly all food served at the restaurant is grown on the property.
the hotel also organizes cooking lessons with the chef.
4 pm – Cooking class with the chef to prepare our dinner for the evening.
7:30 pm – Travel back to hotel (1 hour)
Sunday, January 28, 2023
Villarrica, Chile
Breakfast at hotel
9 am - Guest lecture from a member of the Agricultural Research Institute – INIA the
primary agricultural research institution in Chile
▪ Current priorities
▪ Projects in the area including climate change, water management, sustainable
agriculture, healthy and functional foods.
11:30 – Lunch provided at hotel.
1 pm – Travel to and tour current INIA project site
5:30 pm– Dinner at La Fuente

Day 23

Monday, January 29, 2023
•

Villarrica, Chile

Breakfast at hotel

Villarrica, Chile
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•
•
•
•
•
•
Day 24

9 am depart for Termas Geometricas (1 hour and 45 minute drive)
▪ A hot spring complex in a 500 meter long ravine amidst the Villarrica National
Park. There are over 20 pools connected by footbridges
Lunch at hot springs
Short excursion to Mili Mili waterfall
3 pm Depart for hotel
6:30 pm- Dinner at hotel
7:30 pm – Group reflection
Tuesday, January 30, 2023

•
•
•

Villarrica, Chile

Morning free with final lunch at the hotel
Depart Villarrica at 2:30pm to arrive at the Temuco airport at about 3:30
Depart Temuco at 7pm

Re-entry
Day 25

Wednesday, January 31, 2023

Birchwood College

•
•

Arrive at 12pm and meet shuttle back to Birchwood campus.
Students will have the afternoon off and rejoin other students at dining halls and
dormitories
Thursday, February 1, 2023
Birchwood College

•

Morning – After an afternoon apart students will come back together to discuss
coming back to the US, any cultural transitions experienced, and others that will
likely come. Students and faculty will discuss methods of staying connected through
this process of re-entry
Afternoon- Discussion and sharing of new knowledge, exciting discoveries, passion
projects and how to integrate this into future work and life

Day 26

•

Day 27

Friday, February 2, 2023
•
•
•

Day 28

Morning – Discussion and sharing of personal growth and goal achievements –
working towards individual reflective assignment (through medium of choice)
Afternoon - Discussion and sharing of institutional and external resources and
opportunities to continue interest in food studies and other international experiences.
Dinner in private room of the dining hall
Saturday, February 3, 2023

•

Birchwood College

Students travel home for February Break.

TBD
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Appendix D, Fact Card
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Appendix E, Delivery Timeline
Activity

Associated Tasks
Develop curriculum for
faculty-led program
Gather information for
program development
Program
Develop program
Development budget:
- Determine all costs
- Establish program
fee for students
- Calculate staff
expenses
Develop program
proposal

Iterative Program
Review Process to
approval

Create inclusive and
effective marketing
materials

Program
Promotion

Recruit students
- Class presentation
- Information session
- Web marketing
- Faculty and
administrative
support
Respond to inquiries
from students, parents
and other stakeholders
Develop program
application form

Person Responsible
Faculty instructor

Timeframe
August 2022

Faculty instructor

August 2022

Faculty instructor

September 2022

Faculty instructor in
collaboration with
international programs
associate director of special
programs and in-country
director
Faculty instructor with the
international programs
associate director of special
programs and the curriculum
committee
Faculty instructor with
support from the international
programs associate director
of special programs
Faculty instructor with
support from the international
programs associate director
of special programs

September 2022

Faculty instructor

March – ongoing
2023

Faculty instructor in
collaboration with the
international programs
associate director of special
programs

February 2023

November 2022

January 2023

February/March
2023
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Student
Review applications and
Application make admission
and Selection decisions
Encourage passport
application or renewal if
necessary
Process applications for
financial aid and
scholarship awards
Set and manage travel
logistics
Manage itinerary and
scheduling of guest
Program
lectures – confirm all
Logistics
activities with local
partners
Purchase airline tickets
Work with registrar’s
office for course listing
Collaborate with student
financial services

Faculty instructor

Early May 2023

Faculty instructor

May 2023

Student Financial Services

October 2023

Faculty instructor

July - ongoing
2023
July – ongoing
2023

Faculty instructor

Faculty instructor with travel
agent support
Faculty instructor, food
studies director, and registrar
Faculty instructor with
support from the international
programs associate director
of special programs
Faculty instructor with
support from the international
advisor for programs in Chile
Registrar with support of
faculty instructor

Answer questions on
necessary entry
requirements
Assist with any lastminute enrollment issues
and questions
Advising and Develop and finalize pre- Faculty instructor with
orientation departure and in-country support from the international
orientation
programs associate director
of special programs
Distribute the pre-course Faculty instructor
email with pre-readings
and the handbook

July 2023
June/July 2023
August – ongoing
2023
May – ongoing
2023 (maybe
sooner)
November

December 2023

December 2023
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Appendix F, Budget and Notes
Budget
Name of course:
Instructor:
Year to be taught:

Field Course: Foodways in Chile
Birchwood faculty member
January 2023

Working assumptions:
[Staff: faculty instructor and co-instructor/in-country coordinator]
[16 students anticipated]
Category /Item
Notes/Description
Lodging
Hotel Turismo Temuco
10 twin rooms for 8 nights
Hotel el Ciervo
10 twin rooms for 8 nights
Farmstay - Comunidad
Rate for community dinners, tours, and time
Farmstay - individual host families
Rate for daily food and accomodations
Meals
Breakfast
Breakfasts included at hotels or farmstay
Lunches
14 lunches at hotel or restaurants
Lunch at La Pampa
Lunch and lecture
Lunch at Cocina Mapuche de
Anita Epulef
Lunch, tour, and lecture
Dinners
13 dinners at hotels or restaurants
Dinner at Zuny Tradiciones
Market visit, cooking class, and dinner
Dinner at Tolten River ExcursionFishing excursion, cooking class, and dinner
Dinner at andBeyond Vira Vira Tour, cooking class and dinner
Transportation
Airfare
1 roundtrip flight
Airport transfer in US
Roundtrip BirchTransit taxi
Van rental
25 passenger van for 11 days
Private driver
Driver fee for 11 days
Admissions/Field trip charges
Temuco city tour
Arrival 2 hour city tour at a flat rate
Museum admission
Donation
Tourat Chocolates Norweisser Tour and lecture
Villarrica city tour
Arrival 1.5 hour tour
Termas Geometricas
Admission for 10 o'clock arrival
Mili Mili Waterfall
Admission for access
Contracted Services
Local lectures
21 hours
Meeting space in Temuco
9.5 hours of meeting space at the hotel
Meeting space in Villarrica
5.5 hours of meeting space at the hotel
Travel Insurance
GeoBlue health insurance plan GeoBlue plan, billed in monthly increments
Marketing Materials
Printed materials
500 fact cards
Subtotal

Computation

Amount

$80 per room/night
$80 per room/night
$15 per student/day
$15 per student/day

$
$
$
$

6,400
6,400
1,440
1,440

14 lunches at $5 per meal
$15 per student

$
$

70
240

$10 per student
$10 per student per meal
$40 per student
$40 per student
$45 per student

$
$
$
$
$

160
130
640
640
720

$1,300 per student
$25 per student/way
$10 per day
$15 per day

$
$
$
$

20,800
800
110
165

$35 $
$
$

35
20
48

$
$

560
64

$
$
$

1,260
380
220

$
$

150
42,892

$3 per student
$3 per student
$35 per student
$4 per student
$60 per hour
$40 per hour
$40 per hour
$65 per student
$.3 per card
Contingency
10% contingency
TOTAL

$ 4,289.20
$ 47,181.20

Program Fee per student

$ 2,948.83
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Budget Notes
Accommodations - Costs are based on double occupancy for hotel rooms in Temuco and
Villarrica, and a daily per student rate for the farmstay at Comunidad Miguel Yevilao in addition
to a per student daily rate for dinner, tours, and time.
Meals - Breakfast is included at all three accommodations. The rate for dinner and lunches when
in Temuco and Villarrica is based on average costs in small cities. When at Comunidad Miguel
Yevilao the cost of meals is built into either the farmstay cost, or the daily activity rate. Some
meals include an excursion or cooking class component and those are high estimated costs.
Transportation - The cost of flights has been estimated based on average flight costs from
Birchwood to Temuco. The cost of the shuttle from campus to the airport is published on the
company website, and the cost of the in-country bus, is estimated based on average tourist
transportation costs, and labor per day.
Admissions and Programming - City tours, admissions, and other tours are both estimated and
published costs on organizations’ websites.
Contracted Services - The program utilizes local university partnerships for faculty lectures at
hotel space in Temuco and Villarrica
Insurance - Birchwood College has an existing agreement with GeoBlue for month-long
international insurance coverage.
Marketing - The cost of program fact cards has been calculated by comparing the approximate
costs of similar materials at Birchwood’s International Programs office.
Contingency - This rate is pre-set by Birchwood’s International office for faculty-led short term
programming.
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Appendix G, Evaluation Materials
Pre-Program Survey Questions
•

•
•
•
•
•

What are your expectations and objectives for this program?
• Academic
• Cultural
• Personal/Social
What are the program’s/institutions objectives?
Did you find the pre-readings relevant to the pre-course orientation on campus?
What are you most looking forward to, based on the itinerary?
What are ways to culturally enhance your time abroad?
Do you have experience with cultural transitions? This does not mean you necessarily
need to leave your home country.

Formative Evaluation Survey
• Describe what elements of teaching and learning styles are working for you?
• Describe what elements of teaching and learning are not working for you?
• Describe what content and themes most excite you?
• Do you have any suggestions for the program to run more smoothly, or ways your
own learning to be enhanced?
Guiding Questions for Group Reflections and Field Journal Prompts
The following examples can be used to begin a conversation with the group. Responses may
indicate participants’ level of cultural competence or demonstrate growth since the previous
discussion.
• How would you describe this city/country to someone back home who has never been
• here?
• How has the residency in X city differed from the residency in the last city?
• What have your interactions with community members been like?
• What have you learned about yourself so far?
• Can you relate any previous experiences to the experience you’re having here?
• How does your individual identity affect the way in which you are able to connect to
the culture here in Chile?
• Can you give any examples of misunderstandings you’ve had here?
• Can you give any examples of times in which you felt out of place?
• Can you give any examples of times in which you have felt pride, joy, or belonging?
• What has been the most challenging thing for you so far?
• Can we come up with any tools to deal with that in the future? Should we avoid it?
Adapt to it? Embrace it?
• What would you like to know/learn next which would help you have a meaningful
• experience?
Post-Program Summative Survey Questions
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•

•
•
•
•

Did you meet your expectations and objectives for this program?
• Academic
• Cultural
• Personal/Social
Did you find that the program’s/institutions objectives were achieved through the
curriculum?
Did you find the pre-readings and pre-course orientation helpful for the in-country
component of the program?
Culturally speaking, how did you enhance your time abroad? Are there ways you
made the most of your experience? Would you recommend these ideas for future
programs?
Do you feel as though you have grown in terms of how to engage with people from
other cultures? How so?

The following survey is adapted from the Birchwood Schools Abroad evaluation on Abroad101
(2019), a public study abroad review site.
Please rate the following on a scale of one to five, one being very poor and five being very good.
Feel free to comment on your rating.
General
•
•

Overall education experience
(Academic rigor, intensity, resources, etc.) ○○○○○

•
•

Host country program administration
(Co-directors/instructors and program coordinator) ○○○○○

•
•

Housing
(How satisfied were you with your living arrangements?) ○○○○○

•
•
•

Food
(How satisfied were you with the quality and access of food and the ability to respect
dietary restrictions?) ○○○○○

•
•
•

Health Care
(If applicable, how well were health issues addressed during the program?) ○○○○○
Safety ○○○○○

•
•

Money
(How easily were you able to live on a student’s budget?) ○○○○○

Cultural Adjustment
• Please comment on how successful you were engaging with the host community.
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•
•

What strategies were most valuable in helping you have successful interactions?
Please comment on the impact of the program’s guided reflection sessions on your
ability
• to adjust to cultural differences.
• How did you benefit from being in this new environment?
• How has this experience influenced your understanding of your host culture? How
has it
• influenced your perceptions of your home culture?
Preparation
• To what degree did staff provide you with adequate information prior to departure?
• Once abroad, to what degree did program staff provide an appropriate orientation?
Miscellaneous
• What were particular strengths/weaknesses of the program?
• What were the most/least helpful activities for your academic and cultural learning?
• Were your expectations of your courses met? Please explain.
• If you could do it all over again would you choose the same program? Y/N
• Why or why not?
Re- entry Workshop Questions
• How it felt to go home, back to dorm and dining hall? Did you notice anything
different about yourself? Do you feel different?
• When you think about your experience in Chile – what is the first thing that comes to
mind.
• Most challenging part of the program for you?
• What do you think is the most important thing you learned? Your most interesting
discoveries?
• Experience where you could have made more of an effort?
• Most positive/happy for you?
• Anything you missed from home while away?
• Anything you miss already from Chile?
• How will you use this experience and new knowledge now that you are home?

